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cook them. Not to worry. With 
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you can prepare delicious and 
innovative recipes that cut down on 
time and effort in the kitchen, but 


never on flavor. Look inside for: 


appetizers: 
Sweet Chili Chicken Sliders, Brussels 
Sprouts and Bacon Crescent Cups, Cheesy 


Sriracha Corn Dog Poppers, Beer Cheese- 


Stuffed Pretzels, Buffalo Chicken Pinwheels 


sandwiches: 

Thai Turkey Burgers with Peanut Sauce, Big . 
& Tasty Cheeseburger Pockets, Mole-Style 
Pulled Pork Sandwiches, Chorizo-Potato 
Puffy Tacos, Cilantro Tuna Melts 


(continued on back flap) 


SEP 1 9 2014 


Dear Friends, 


From traditional crescent rolls and biscuits to the newer gluten-free dough 
products, Pillsbury has always been there for you—helping make great meals 
and treats for your family to enjoy. That wonderful tradition continues with 
this collection of delicious recipes to choose from, all made with easy-to-use 
Pillsbury™ refrigerated dough. 


In The Big Book of Easy Baking, you'll find an amazing array of recipes, all 
using one of the famous dough products, helping you turn refrigerated dough 
into a variety of family favorites. The selection includes foods for any time of 
the day from appetizers, sandwiches and hearty main dishes to wonderful 
desserts and cookies. Also, for those times when you just want a quick, really 
simple topping idea for biscuits or crescent rolls, see our special feature on 
page 8 for some fun ideas you'll want to try. 


Be sure to check out a selection of Pillsbury Bake-Off® recipes too. It's fun 
to make recipes like Chicken-Bacon-Portabella Burgers, page 72, Roasted 
Vegetable Tart, page 202 or Sweet and Salty Cookie Pie, page 239, knowing 
that they were entered in this famous contest—and maybe won a prize! 


So go ahead and pop the can to make and bake a delicious appetizer, main 
dish or treat everyone will love. 


Delicious meals are at your fingertips. Let the making begin! 


Sincerely, 


Grace Wells 
Pillsbury Editor 
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make magic with pillsbury 
refrigerated dough 


Since the 1951 introduction of refrigerated biscuits, the refrigerated dough revolution has moved 
ahead with a wonderful variety of products that simplify our baking. These products are amazing 
time-savers whether you are making a meal, snack or treat. Although each product is special in 
its own way, in general, they require no kneading or rolling and are very convenient and easy to 
use —just pop the can, make and bake! 


Over the years, Pillsbury has continued 

to meet the demand for innovative 
products and recipes, making our lives 
easier — favorites include biscuits, crescent 
rolls, pizza crust, pie crust and cookie 
dough. Plus, we now include gluten-free 
refrigerated dough in our product lineup. 
Look for recipes that use gluten-free pizza 
crust, gluten-free pie crust and gluten-free 
cookie dough. 


Nothing beats the aroma and taste of a 
freshly baked meal or treat from the oven, 
and with the ease of convenient dough 
products, it’s an easy task. For the best 
results, here are some tips to guide you in 
the use of refrigerated dough products. 


Store refrigerated dough on a shelf in the 


refrigerator. Temperatures in the crisper 
or on the door may be too cold or too 
warm. Also, keep dough refrigerated 
until you are ready to use it. After you 
open the can or package, use it right 
away because warm dough may be 
sticky and hard to handle. 
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For food safety reasons, any can of 
refrigerated dough left unrefrigerated 
for more than two hours should be 
thrown away. 


Use refrigerated dough by the use-by 
date on the can or package. Most of the 
dough products should not be frozen as 
the dough may darken and will not rise 
during baking. Exceptions are pie crust 
and cookie dough — they can both be 
frozen for up to two months. 


Always preheat the oven before baking 
with refrigerated dough. This will help 
prevent the dough from baking unevenly. 


Most recipes made with refrigerated dough 
are best warm from the oven, but they 

can easily be stored and reheated. Follow 
directions in the specific recipe for storage 
directions, but in general, most main dishes 
or anything that includes dairy products 
should be stored in the refrigerator. 


Simple Pop-and-Tops for Biscuits 


This cookbook includes an amazing variety of biscuit recipes to tempt you and your family. But 
sometimes it’s nice to just pop the can and bake the biscuits. If you are looking for some simple 
flavor additions to add to biscuits, look no further — here you go! 


Before baking them, top 8 bisquits with one of 
the following combinations after placing them 
on the cookie sheet. Then bake the biscuits as 
directed on the can. 


Garlic Biscuits: Mix 1 tablespoon olive oil or 


melted butter with % teaspoon garlic powder 


and brush on the biscuits. 


Herb Biscuits: Mix 1 tablespoon olive oil 
or melted butter with % teaspoon dried 
basil, oregano, crushed rosemary or Italian 
seasoning and brush on the biscuits. 


Parmesan Biscuits: Mix 1 tablespoon olive 
oil or melted butter with 1 to 2 tablespoons 


shredded Parmesan cheese and brush on the 


biscuits. 


Cheesy Cheddar Biscuits: Sprinkle biscuits 
with Y cup finely shredded Cheddar cheese 
and 2 teaspoons chopped fresh parsley. 


Two-Seed Biscuits: Brush biscuits with 

1 tablespoon melted butter. Sprinkle with 
1 teaspoon each poppy seed and sesame 
seed. 


Cinnamon-Sugar Biscuits: Brush biscuits 
with 1 tablespoon melted butter. Sprinkle 
with 1 tablespoon sugar and % to % teaspoon 
ground cinnamon. 


Creative Pop-and-Tops for Crescents 


Great to use for making fabulous rolls, desserts and a huge variety of savory dishes, crescent rolls 
remain a favorite for any day of the week. But when you just want to bake them up, why not add a 
little pizzazz with a quick topping. Here are some suggestions — just pop the can, roll the crescents 


and add a quick topping to 8 crescent rolls. 


Before baking, brush with beaten whole egg 


or egg white and 1 to 2 tablespoons Italian 


dressing or milk. Bake as directed on the can. 
After baking, brush and sprinkle with one of 


the following combinations. Serve warm. 


Salty Crescents: Brush with 1 tablespoon 


olive oil or melted butter. Sorinkle with 
1 teaspoon coarse salt and % teaspoon 
garlic powder, 


Taco Crescents: Brush with 1 tablespoon 
olive oil or melted butter. Sprinkle with 
1 tablespoon taco seasoning. 
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Herb Crescents: Brush with 1 tablespoon 
olive oil or melted butter. Sprinkle with 
Y to 1 teaspoon dried basil or oregano. 


Cornbread Crescents: Brush with 1 to 
2 tablespoons honey or maple syrup. 
Sprinkle with 1 to 2 tablespoons yellow 
cornmeal. 


Honey Crescents: Brush with 1 to 
2 tablespoons honey or maple syrup. 


Cinnamon-Sugar Crescents: Brush with 

1 tablespoon melted butter. Sprinkle with 
1 tablespoon sugar and % to % teaspoon 
ground cinnamon. 
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Bake-Off” Contest 41; 2004 ' Lupe Cortes | Forest, Virginia 


jalapeno-chicken crescent pinwheels 


prep time: 20 Minutes + start to finish: 40 Minutes » 32 pinwheels 


4 oz (half of 8-0z package) 
cream cheese, softened 


Y cup chopped cooked 


Í Heat oven to 375°F. In small bowl, mix all ingredients 
except dough; set aside. 


chicken 2 Unroll dough; separate into 2 long rectangles. Place 
Y cup chopped fresh 1 rectangle on cutting board; press perforations to seal. 
cilantro Spread half of cream cheese mixture on dough rectangle 
2 to 3 tablespoons finely to within % inch of edges. 
chopped sliced jalapeno 
chiles (from 12-02 jar) 3 Starting with one long side, roll up rectangle; press seam 
% teaspoon salt to seal. With serrated knife, cut roll into 16 slices; place 
2 medium green onions, cut side down on ungreased cookie sheet. Repeat with 
finely chopped remaining dough rectangle. 
(2 tablespoons) 
1 can (8 02) Pillsbury 4. Bake 14 to 16 minutes or until light golden brown. 
refrigerated crescent Immediately remove from cookie sheet. Serve warm. 


dinner rolls (8 rolls) 


1 Pinwheel: Calories 45; Total Fat 3g (Saturated Fat 1.5g, Trans Fat Og); 
Cholesterol 5mg; Sodium 85mg; Total Carbohydrate 3g (Dietary Fiber Og); Protein lg 
Exchanges: | Fat Carbohydrate Choices: O 
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buffalo chicken pinwheels 


rep time: 20 Minutes + start to finish: 40 Minutes + 24 pinwheels 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) or 
1 can (8 oz) Pillsbury™ 
Crescent Recipe 
Creations™ refrigerated 
seamless dough sheet 


cup finely chopped 
cooked chicken 


teaspoon red pepper 
sauce 


oz cream cheese, 
softened 


cup crumbled blue 
cheese (1 02) 


tablespoons chopped 
fresh chives 


| Heat oven to 350°F. Spray cookie sheet with cooking spray. 
2 If using crescent rolls, unroll dough; separate into 
A rectangles. Press perforations to seal. If using dough sheet, 


unroll dough; cut into 4 rectangles. 


3 In small bowl, mix chicken and pepper sauce until well 
coated. Spread 1 tablespoon cream cheese over each rectangle 
to within % inch of edges. Sprinkle evenly with chicken mixture, 
blue cheese and chives. 


a Starting with one short side, roll up each rectangle; press 
edge to seal. With serrated knife, cut each roll into 6 slices; 
place cut side down on cookie sheet. 


5 Bake 13 to 17 minutes or until edges are golden brown. 
Serve warm. 


1 Pinwheel: Calories 50; Total Fat 3.59 (Saturated Fat 1.59, Trans Fat 0.59); 
Cholesterol 5mg; Sodium 100mg; Total Carbohydrate 4g (Dietary Fiber Og); Protein 2g 
Exchanges: % High-Fat Meat Carbohydrate Choices: O 


Pillsbury The Big Book of Easy Baking 


three-cheese pinwheels 


prep time: 15 Minutes + start to finish: 35 Minutes + 16 pinwheels 


cup crumbled blue 
cheese (2 02) 


cup shredded pepper 
Jack cheese (1 oz) 


tablespoons cream 
cheese, softened 


tablespoon mayonnaise 
or salad dressing 


can Pillsbury™ Place 
*n Bake™ refrigerated 
crescent rounds 

(8 rounds) 


teaspoons chopped fresh 
parsley 


1 Heat oven to 375°F. Lightly spray cookie sheet with cooking 
spray. In small bowl, mix cheeses and mayonnaise until well 
blended and soft. 


2 Unroll dough on work surface. Spread cheese mixture evenly 
over dough. Starting with one short side, roll up rectangle; 
pinch edges to seal. Cut roll into 16 slices. Place cut side down 
on cookie sheet. Sprinkle with parsley. 


3 Bake 12 to 15 minutes or until golden brown. Immediately 
remove from cookie sheet; cool 3 minutes. Serve warm. 


1 Pinwheel: Calories 80; Total Fat 6g (Saturated Fat 2.5g, Trans Fat 1g); Cholesterol 5mg; 
Sodium 180mg; Total Carbohydrate 6g (Dietary Fiber Og); Protein 2g Exchanges: 
Y, Starch, | Fat Carbohydrate Choices: % 
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Bake-Off® Contest 46; 2013 | Julie Beckwith | Crete, Illinois 


upside-down tomato, basil and 
chicken tartlets 


wep time: 30 Minutes + start to finish: 55 Minutes + 8 tartlets 


cup extra-virgin olive oil 


teaspoons crushed 
red pepper and garlic 
seasoning blend 


cup finely chopped deli 
rotisserie chicken breast 


sticks (1 oz each) 
mozzarella string cheese 
or tomato basil string 
cheese, finely chopped 


thin plum (Roma) 
tomato slices (1 medium) 


teaspoon salt 


can Pillsbury Place 
’n Bake refrigerated 
crescent rounds 

(8 rounds) 


tablespoon finely 
chopped fresh basil 
leaves 


1 Heat oven to 375°F. In small bowl, mix oil and 2 teaspoons 
of the seasoning blend. Let stand 5 minutes to blend flavors. 

in another small bowl, mix chicken, cheese and 2 teaspoons of 
the seasoning blend. Generously grease 8 nonstick regular-size 
muffin cups with 2 teaspoons of the olive oil mixture. 


2 Blot excess liquid from tomato slices with paper towels. 
Sprinkle with salt and Y teaspoon of the seasoning blend. 
Place one tomato slice, seasoned side down, in bottom of each 
muffin cup. 


3 Remove dough from can, but do not separate. With serrated 
knife, cut dough evenly into 16 rounds. Press each into 3-inch 
round. Sprinkle remaining 1⁄4 teaspoon seasoning blend over 

8 of the rounds. 


A Press seasoned rounds, seasoned side down, over tomato 
slices and partially up sides of muffin cups. Evenly divide 
chicken mixture into each cup. Top each with 1 of remaining 
crescent rounds. Press rounds so tops are even and tartlets will 
sit flat when removed from muffin cups. 


© Bake 13 to 16 minutes or until deep golden brown. Let stand 
5 minutes. Run knife around edges to loosen. Turn muffin pan 

upside down onto heatproof platter to remove tartlets. Sprinkle 
with basil. Drizzle with remaining oil mixture or use for dipping. 


1 Tartlet: Calories 230; Total Fat 18g (Saturated Fat 4.5g, Trans Fat 1.59): 
Cholesterol 15mg; Sodium 570mg; Total Carbohyorate 12g (Dietary Fiber Og); Protein 7g 
Exchanges: ] Starch, % Lean Meat, 3 Fat Carbohydrate Choices: | 


Pillsbury The Big Book of Easy Baking 


Bake-Off” Contest 46; 2013 | Jeanette Nelson | Bridgeport, West Virginia 


sweet chili chicken sliders 


prep time: 30 Minutes + start to finish: 30 Minutes ° 10 servings 


can (12 oz) Pillsbury™ 
Grands!™ Jr. Golden 
Layers™ Butter Tastin”” 
refrigerated biscuits 
(10 biscuits) 


Ib ground chicken 
cup sweet chili sauce 
teaspoon salt 
teaspoon pepper 


cup peach-apricot 
preserves 


cup mayonnaise with 
olive oil or mayonnaise 


tablespoons Sriracha 
sauce 


cups coleslaw mix 
(shredded cabbage 
and carrots), coarsely 
chopped 


Í Heat oven to 400°F. Bake biscuits as directed on can. 


2 Meanwhile, in medium bowl, mix chicken, 2 tablespoons of 
the chili sauce, the salt and pepper. Shape chicken mixture into 
10 (%-inch thick) patties. In 12-inch nonstick skillet, cook patties 
over medium-high heat 6 to 9 minutes, turning once, until meat 
thermometer inserted in center of chicken patties reads at least 
165°F. During the last few minutes of cooking, brush chicken 
patties with remaining chili sauce. 


cp p A a 
«3 Place preserves, mayonnaise and Sriracha sauce in food 
processor. Cover; process 10 to 15 seconds or until smooth. 


A In medium bowl, mix % cup of the preserves mixture and 
the coleslaw mix; toss to coat. 


5 Split biscuits. Top bottom of each biscuit with chicken patty, 
coleslaw mixture and top half of biscuit. Serve warm with 
remaining preserves mixture. 


1 Serving: Calories 340; Total Fat 17g (Saturated Fat 3.59, Trans Fat 2g); 
Cholesterol 35mg; Sodium 950mg; Total Carbohydrate 37g (Dietary Fiber 1g); Protein 89 
Exchanges: 2% Starch, 3 Fat Carbohydrate Choices: 2% 
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Bake-Off* Contest 46; 2013 : Monica King | Vancouver, Washington 


e- EA 


turkey and cherry sandwich minis 


prep time: 20 Minutes + start to finish: 45 Minutes + 16 sandwiches 


1 


can Pillsbury™ 
refrigerated crusty 
French loaf 


slices bacon, finely 
chopped 


tablespoons mayonnaise 


cup crumbled blue 
cheese (1 oz) 


cup cherry preserves 


oz thinly sliced deli 
smoked turkey breast 


large red lettuce leaves, 
cut into quarters 
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T Heat oven to 350°F. Spray large cookie sheet with 
cooking spray. 


2 Place dough on work surface. Flatten loaf of dough to 

18 inches long and 2 inches thick. Cut in half lengthwise. With 
serrated knife, cut each half into 8 slices to make 16 buns. 
Place on cookie sheet. Bake 17 to 20 minutes or until golden 
brown. Remove to cooling rack; cool 10 minutes. 


3 Meanwhile, in 8-inch nonstick skillet, cook bacon over 
medium-high heat 3 to 5 minutes, stirring occasionally, 
until crisp. Drain on paper towel. In small bowl, mix bacon, 
mayonnaise and blue cheese. 


A Cut each mini bun in half horizontally to within % inch of 
other side; open each bun to lie flat. Soread about 

| teaspoon Mayonnaise mixture on bottom half of each bun. 
Spread about Y teaspoon preserves on top half of each bun. 
Fill sandwiches with turkey slices and lettuce. Fold tops over 
lettuce. 


1 Sandwich: Calories 110; Total Fat 4g (Saturated Fat 1g, Trans Fat Og); 
Cholesterol 10mg; Sodium 340mg; Total Carbohydrate 13g (Dietary Fiber Og); 
Protein 4g Exchanges: Y Starch, % Other Carbohydrate, % Very Lean Meat, % Fat 
Carbohydrate Choices: | 


7 Of) Bake-Off® Contest 46; 2013 + Ann Goncheroski | Wilkes-Barre, Pennsylvania 


brussels sprouts and bacon 


crescent cups 


time: 25 Minutes ° < 


box (10 oz) frozen baby 
Brussels sprouts and 
butter sauce 


teaspoon canola oil 


cup finely chopped red 
onion 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


slices packaged 
precooked bacon, cut in 
half 


cup shredded pepper 
Jack cheese (2 oz) 


1 45 Minutes * 16 appetizers 


| Heat oven to 350°F. Spray 16 regular-size muffin cups 
with cooking spray, or line large cookie sheet with cooking 
parchment paper. Microwave frozen Brussels sprouts as 
directed on box; set aside to cool slightly. 


2 Meanwhile, in 8-inch skillet, heat oil over medium-high heat. 
Add onion; cook 2 minutes, stirring occasionally, until soft. 
Set aside. 


“> Remove dough from package, but do not unroll. Using 
serrated knife, cut evenly into 16 rounds; carefully separate 
rounds. Shape each round into a ball; flatten to 2%-inch round. 
Spoon about % teaspoon of the onion in center of each round. 
Wrap Y bacon strip around each Brussels sprout; place on 
onion, Brussels sprout side up. Bring edge of dough up sides of 
each bacon-wrapped Brussels sprout to form a cup, pressing 
dough firmly to secure. Place in muffin cups. Top each with 
heaping teaspoon cheese; press in lightly. Drizzle any remaining 
butter sauce over cups. 


4 Bake 12 to 17 minutes or until edges are golden brown. 
Serve warm. 


1 Appetizer: Calories 100; Total Fat 6g (Saturated Fat 2.5g, Trans Fat 1g); 
Cholesterol iOmg; Sodium 280mg; Total Carbohydrate 7g (Dietary Fiber Og); Protein 3g 
Exchanges: % Starch, | Fat Carbohydrate Choices: Y 
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grands! chicken thai-spiced cups 


prep time: 15 Minutes + start to finish: 35 Minutes + 20 appetizers 


cup finely chopped 
cooked chicken 


cup finely chopped 
cilantro or green onions 
(4 medium) 


cup finely chopped red 
bell pepper 


cup Thai peanut sauce 


can (10.2 oz) Pillsbury™ 
Grands!™ Flaky Layers or 
Homestyle refrigerated 
buttermilk or original 
biscuits (5 biscuits) 


1 Heat oven to 375°F. Spray 20 mini muffin cups with 
cooking spray. 


2 In medium bowl, mix chicken, 3 tablespoons of the cilantro, 
the bell pepper and peanut sauce; set aside. 


3 Separate dough into 5 biscuits. Cut each biscuit into 
quarters. Flatten each dough piece. Place 1 piece in each muffin 
cup; firmly press in bottom and up side of cup. 


4. Spoon and press about 2 teaspoons chicken mixture into 
each dough-lined cup. 


5 Bake 12 to 16 minutes or until golden brown. Remove from 
muffin cups. Sprinkle with remaining cilantro. Serve warm. 


1 Appetizer: Calories 70; Total Fat 3g (Saturated Fat lg, Trans Fat 0.59); Cholesterol 5mg; 
Sodium 150mg; Total Carbohydrate 7g (Dietary Fiber Og); Protein 3g Exchanges: 
Y, Starch, % Fat Carbohydrate Choices: 4 
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a) Bake-Off* Contest 46; 2013 Carolyn Westerback Gresham, Oregon 


chipotle meatball appetizers 


: 30 Minutes 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


tablespoon vegetable oil 


cup finely chopped 
onion 


chipotle chile in adobo 
sauce, finely chopped, 
plus 3 tablespoons 
adobo sauce (from 
7-0z can) 


frozen Italian-style 
meatballs (2 oz each), 
thawed, halved 


tablespoons water 


pieces mozzarella string 
cheese (1 oz each) 


medium avocado, pitted, 
peeled and cut into 24 
small slices 


start to finish: 50 Minutes » 24 appetizers 


Í Heat oven to 350°F. Spray 24 mini muffin cups with 
cooking spray. Separate dough into 4 rectangles; press 
perforations to seal. Cut each rectangle into 6 squares. Press 
each square in bottom and up side of mini muffin cup. Bake 

6 minutes. Remove from oven. Using handle of wooden spoon, 
immediately make 1%-inch indentation in center of each cup. 


2 Meanwhile, in 10-inch skillet, heat oil over medium heat. Add 
onion; cook 2 to 3 minutes or until tender. Stir in chipotle chile 
and adobo sauce, meatballs and water. Cover; reduce heat to 
low. Cook 3 to 4 minutes, stirring occasionally, until thoroughly 
heated. Remove meatballs from skillet. Spoon % teaspoon of 
the sauce into each cup. Top each with 1 meatball half, 

cut side up. 


=> Cut each piece string cheese lengthwise in half; cut each 
half crosswise into thirds. Top each meatball with 1 piece string 
cheese. Bake 6 to 10 minutes longer or until edges are golden 
brown. Cool I minute; remove from muffin cups. 


4 Top each meatball cup with 1 avocado slice; secure with 
wooden toothpick. Serve warm. 


1 Appetizer: Calories 90; Total Fat 6g (Saturated Fat 2g, Trans Fat Og); Cholesterol Smg; 
Sodium 150mg; Total Carbohydrate 5g (Dietary Fiber Og); Protein 3g Exchanges: 
Y, Other Carbohydrate, Y High-Fat Meat, % Fat Carbohydrate Choices: Y 
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grands! spinach and feta 
foldovers 


srep time: 25 Minutes + start to finish: 50 Minutes + 16 appetizers 


package (4 oz) crumbled 
feta cheese (1 cup) 


box (9 oz) frozen 
chopped spinach, 
thawed, squeezed to 
drain 

medium green onions, 
chopped (3 tablespoons) 


teaspoon finely shredded 
lemon peel 


teaspoon salt 
teaspoon pepper 


can (16.3 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
or Original biscuits 

(8 biscuits) 


Tzatziki or cucumber- 
yogurt sauce, if desired 


1 Heat oven to 375°F. Spray large cookie sheet with 
cooking spray. 


2 In medium bowl, place feta cheese; break apart large pieces 
with fork. Add spinach, onions, lemon peel, salt and pepper; 
mix well. 


3 Separate dough into 8 biscuits. Separate each biscuit into 

2 layers. Press or roll each to form 3%-inch round. Spoon about 
2 tablespoons spinach mixture in center of each round. Fold 
dough over filling, pressing firmly to compress filling; firmly 
press edges of dough with fork to seal. Place on cookie sheet. 


41 Bake 12 to 16 minutes or until golden brown. Cool 5 minutes. 
Serve warm with tzatziki sauce. 


1 Appetizer: Calories 120; Total Fat 6g (Saturated Fat 2.59, Trans Fat 1g); 
Cholesterol 10mg; Sodium 420mg; Total Carbohydrate 13g (Dietary Fiber Og); Protein 3g 
Exchanges: | Starch, 1 Fat Carbohydrate Choices: | 
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(E 
Bake-Off” Contest 46; 2013 | Victoria Potts | Hershey, Pennsylvania 


chorizo party appetizers 


1 


can Pillsbury Place 
’n Bake refrigerated 
crescent rounds 

(8 rounds) 


Ib Mexican chorizo pork 
sausage links or bulk 
sausage 


cup canola oil 


peeled mango, cut into 
8 thin slices 


oz Gouda cheese, 
shredded (% cup) 


tablespoon finely 
chopped seeded 
jalapeño chile 


tablespoons finely 
chopped roasted red bell 
pepper (from a jar) 


ime: 25 Minutes + start 


t to finish: 25 Minutes + 8 appetizers 


Í Heat oven to 375°F. Bake crescent rounds as directed on 
can. Remove from oven. Immediately press back of soup spoon 
in center of each round to make an indentation. Reduce oven 
temperature to 300°F. 


2 Meanwhile, remove casings from sausage. In 10-inch 


nonstick skillet, break up sausage; cook over medium heat 8 to 
10 minutes, stirring occasionally, until thoroughly cooked. Drain. 
Set aside. 


3 In 8-inch skillet, heat oil over medium-high heat. Add 
mango slices; cook 1 to 2 minutes on each side or until hot. 
Drain on paper towels. 


4. Fill each baked crescent round with 1 heaping tablespoon 
sausage; press in lightly. Top with cheese and mango. Bake 5 to 
6 minutes longer or until cheese is melted. 


5 Meanwhile, in small bowl, mix chile and roasted pepper. 
Sprinkle chile mixture over appetizers. Serve warm. 


1 Appetizer: Calories 230; Total Fat 169 (Saturated Fat 5g, Trans Fat 1.59); 
Cholesterol 20mg; Sodium 380mg; Total Carbohydrate 15g (Dietary Fiber Og); Protein 69 
Exchanges: | Starch, 4 Medium-Fat Meat, 2% Fat Carbohydrate Choices: 1 
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grands! cranberry-glazed 
meatball appetizers 


prep time: 25 Minutes + start to finish: 50 Minutes + 16 appetizers 


frozen meatballs, 
thawed, chopped 


cup chili sauce 


cup jellied cranberry 
sauce (from 14-0z can) 


can (16.3 02) Pillsbury 
Grands! Flaky Layers 
refrigerated buttermilk 
or original biscuits 

(8 biscuits) 


egg, beaten 


1 Heat oven to 350°F. Spray cookie sheet with cooking spray. 


2 in medium bowl, mix meatballs, chili sauce and 
cranberry sauce. 


3 Separate dough into 8 biscuits. Separate each biscuit into 

2 layers. Press or roll each to form 4-inch round. Spoon about 

| tablespoon meatball mixture onto center of each dough round. 
Wrap dough around meatball mixture; bring up edge of dough, 

pinching together tightly to form bundle. Place on cookie sheet; 
brush with egg. 


©. Bake 18 to 22 minutes or until golden brown. Serve warm. 


1 Appetizer: Calories 140; Total Fat 6g (Saturated Fat 1,59, Trans Fat 1g); Cholesterol 25ma; 
Sodium 430mg; Total Carbohydrate 17g (Dietary Fiber Og); Protein 4g Exchanges: 
1 Starch, 1 Fat Carbohydrate Choices: | 


Appetizers 29 


> time: 15 Minutes >» 


cup Concord grape jelly 
cup packed brown sugar 


tablespoons Dijon 
mustard 


can Pillsbury™ 
refrigerated original 
breadsticks 


slices packaged 
precooked bacon 


tablespoons thinly sliced 
green onion tops 
(3 medium) 


Bake-Off Bake-Off” Contest 46; 2013 | Linda Blakely Berne, New York 


glazed bacon rollups 


start to finish: 30 Minutes « 12 rollups 


| Heat oven to 375°F. Lightly spray 12 regular-size muffin cups 
and top of pan with cooking spray. 


à In 2-cup microwavable measuring cup, stir jelly, brown sugar 
and mustard until well blended. Microwave uncovered on High 
1 minute. Stir until smooth. Microwave 15 seconds longer or 
until syrupy. Pour into shallow microwavable dish. 


> Unroll dough; carefully separate into 12 breadsticks. Press 
breadsticks to length of bacon slices. For each rollup, dip 

1 bacon Slice into syrup mixture, turning to coat both sides; 
shake off excess. Place on breadstick. Starting at one short end, 
roll up; place in muffin cup, flat side up. Repeat with remaining 
breadsticks and bacon slices. If syrup mixture thickens, 
microwave on High 10 seconds; stir. 


3 Bake 10 to 13 minutes or until rollups are puffed and light 
golden brown. Turn muffin pan upside down onto heatproof 
platter, allowing syrup to drip down sides of rollups. Sprinkle 
with green onions. Serve warm. 


1 Rollup: Calories 190; Total Fat 5g (Saturated Fat 2g, Trans Fat Og); Cholesterol 10mg; 
Sodium 430mg; Total Carbohydrate 31g (Dietary Fiber Og); Protein 5g Exchanges: 
2 Starch, 1 Fat Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


‘tas 


Ae 


att 


Un 
ta LA LAA LA 


ÚS 


salted beer pretzel crescents 


10 Minutes ° start to finish: 25 Minutes » 8 appetizers 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


cup shredded Cheddar 
cheese (2 oz) 


egg 
bottle (12 oz) stout beer 
cup baking soda 


teaspoon coarse (kosher 
or sea) salt 


L Heat oven to 375°F. Spray cookie sheet with cooking spray 
or line with cooking parchment paper. 


2 Separate dough into 8 triangles. Place 1 tablespoon cheese 
on wide end of each triangle. Starting with short side, roll up to 
opposite point. 


3 In small bowl, beat egg and 1 tablespoon of the beer with 
whisk until blended; set aside. 


a. In large microwavable bowl, microwave remaining beer 
uncovered on High 1 minute 30 seconds or until hot. Slowly 
add baking soda; stir until dissolved. Dip each crescent, one at 
a time, into beer mixture. Remove with large pancake turner 
or slotted spoon; place on cooling rack. Let stand at room 
temperature about 5 minutes. 


5 Brush crescents with egg mixture, and sprinkle with salt. 
Carefully transfer to cookie sheet. Curve ends of each into 
crescent shape. Bake 10 to 12 minutes or until tops are deep 
golden brown. Serve warm. 


1 Appetizer: Calories 140; Total Fat 9g (Saturated Fat 4g, Trans Fat Og); 
Cholesterol 30mg; Sodium 1040mg; Total Carbohydrate 12g; (Dietary Fiber Og); 
Protein 3g. Exchanges: | starch, 1% Fat Carbohydrate Choices: | 


Pillsbury The Big Book of Easy Baking 


gluten-free bacon-cheese squares 


prep time: 20 Minutes ° start to finish: 40 Minutes + 50 appetizers 


1 


container Pillsbury™ 
Gluten Free refrigerated 
pie and pastry dough 


container (8 oz) gluten- 
free chive and onion 
cream cheese spread 


cup gluten-free cooked 
real bacon pieces (from 
3-0z package) 


grape tomatoes, cut in 
half 


cup chopped green 
onions (8 medium) 


1 Heat oven to 425°F. Divide dough in half. Knead each half 
until softened and no longer crumbly. Flatten each into a round. 


2 Place 1 round between 2 sheets of cooking parchment or 
waxed paper. Roll into 10-inch square. Carefully peel off top 
sheet of paper. With pizza cutter or knife, cut dough into 

25 (2-inch) squares. Replace paper; carefully turn dough over, 
and remove second sheet of paper. Place squares on ungreased 
cookie sheet. Repeat with remaining dough. 


3 Bake 8 to 11 minutes or until golden brown on edges. 
Cool 10 minutes. 


4 Meanwhile, in small bowl, mix cream cheese spread and 
bacon. Top each pastry square with about 1 teaspoon cream 
cheese mixture. Top each with tomato half; sprinkle with green 
onions. Serve warm. 


1 Appetizer: Calories 100; Total Fat 7g (Saturated Fat 2,59, Trans Fat Og); 
Cholesterol Omg, Sodium 140mg; Total Carbohydrate 8g (Dietary Fiber Og); Protein Og 
Exchanges: / Other Carbohydrate, 12 Fat Carbohydrate Choices: Y 


Easy Success Ups 


Appetizers 33 


gluten-free greek appetizer pizza 


prep time: 10 Minutes + start to finish: 35 Minutes » 20 appetizers 


34 


container Pillsbury™ 
Gluten Free refrigerated 
pizza crust dough 


cup shredded mozzarella 
cheese (4 02) 


jar (6 oz) marinated 
artichoke hearts, 
drained, coarsely 
chopped 


cup drained pitted 
kalamata olives, cut in 
half 


cup roasted red bell 
peppers (from a jar), 
drained, chopped 

oz gluten-free crumbled 


tomato and basil feta 
cheese (% cup) 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 12x10-inch rectangle on cookie sheet. 


2 Bake 10 to 12 minutes or until edges are beginning to brown. 
Sprinkle with remaining ingredients. 


3 Bake 6 to 9 minutes longer or until crust is deep golden 
brown and cheese is melted. Cut into 5 rows by 4 rows. 
Serve warm. 


1 Appetizer: Calories 45; Total Fat 2.59 (Saturated Fat 1g, Trans Fat Og); Cholesterol 5mg; 
Sodium 140mg; Total Carbohydrate 3g (Dietary Fiber Og); Protein 2g Exchanges: 
Y Medium-Fat Meat Carbohydrate Choices: O 


Pillsbury The Big Book of Easy Baking 


greek appetizer flatbread 


prep time: 15 Minutes ° start to finish: 15 Minutes © 6 servings (4 pieces each) 


> 


DO 


can Pillsbury™ 
refrigerated artisan pizza 
crust with whole grain 


teaspoons Greek 
seasoning or dried 
oregano leaves 


oz fat-free cream cheese, 
softened (from 8-0z 
package) 


cup baby spinach leaves 


cup thinly sliced red 
onion 


cup pitted kalamata 
olives, cut in half 


cherry tomatoes, cut into 
quarters 


Í Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. 


3 Bake 13 to 18 minutes or until edges of crust are 
golden brown. 


A: In small bowl, stir Greek seasoning into cream cheese; 
spread over crust. Top with spinach, onion and olives. Serve 
immediately, or cover and refrigerate 1 to 2 hours before 
serving. To serve, cut into 6 rows by 4 rows. Top each piece 
with tomato. 


1 Serving: Calories 220; Total Fat 6g (Saturated Fat 1g, Trans Fat Og); Cholesterol Oma; 
Sodium 530mg; Total Carbohydrate 33g (Dietary Fiber 2g); Protein 8g Exchanges: 
2 Starch, % Vegetable, 1 Fat Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


Bake-Off” Contest 46; 2013 | Lidia Haddadian Pasadena, California 


asiago- -crusted potato piroshki 


St 


1% 


rep time: 30 Minutes + start to fínisi 


bag (11.8 oz) frozen 
seasoned backyard 
grilled potatoes 


tablespoons olive oil 
tablespoons butter 


cups cleaned thinly 
sliced fresh leeks, white 
and light green portions 
only 


to 1 teaspoon dried 
thyme leaves 


cans (12 oz each) 
Pillsbury Grands! Jr. 
Golden Layers Butter 
Tastin’ refrigerated 
biscuits (20 biscuits 
total) 


cups shredded Asiago 
cheese (6 oz) 


150 Minutes » 20 appetizers 


1 Heat oven to 375°F. Line large cookie sheets with foil; 
Spray with cooking spray. Microwave frozen potatoes as 
directed on bag. 


2 Meanwhile, in 12-inch skillet, heat oil and butter over 
medium heat. Add leeks; cook 2 minutes, stirring occasionally. 
Add potatoes and thyme; cook 1 to 2 minutes longer, coarsely 
mashing potatoes with fork. Remove from heat; cool mixture 
slightly. 


3 Separate cans of dough into 20 biscuits. Press each biscuit 
into 3%-inch round. Spoon about 1 heaping tablespoon potato 
filling in center of each round. Fold dough over filling; press 
edges to seal. 


4 Place cheese in shallow dish. Press biscuits into cheese to 
generously coat all sides. Place 2 inches apart on cookie sheets. 


5 Bake 1 to 15 minutes or until golden brown. Cool 2 minutes 
on cookie sheets. Serve warm. 


1 Appetizer: Calories 190; Total Fat 10g (Saturated Fat 4.59, Trans Fat Og); 
Cholestero! 10mg; Sodium 520mg; Total Carbohydrate 19g (Dietary Fiber Og); Protein Ag 
Exchanges: ] Starch, Y Vegetable, 2 Fat Carbohydrate Choices: 1 


Basy Success TT 
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Pillsbury The Big Book of Easy Baking 


chile and cheese empanaditas 


prep time: 25 Minutes + start to finish: 45 Minutes + 16 appetizers 


cup shredded pepper 
Jack cheese (4 oz) 


cup chopped green 
chiles (from 4.5-0z can) 


box Pillsbury™ 
refrigerated pie crusts, 
softened as directed on 
box 


egg, beaten 
cup chunky-style salsa 


1 Heat oven to 400°F. In small bow!, mix cheese and chiles. 


2 With 3%-inch round cutter, cut each pie crust into 8 rounds. 
Spoon cheese mixture evenly onto half of each dough round. 
Brush edge of each round with egg. Fold rounds in half; press 
edges with fork to seal. Place on ungreased cookie sheet. Brush 
tops of rounds with egg. Cut small slit in top of each. 


3 Bake 12 to 16 minutes or until golden brown. Serve warm 
with salsa. 


1 Appetizer: Calories 120; Total Fat 7g (Saturated Fat 3.5g, Trans Fat Og); 
Cholesterol 20mg; Sodium 300mg; Total Carbohydrate 12g (Dietary Fiber Og); Protein 2g 
Exchanges: | Starch, 1 Fat Carbohydrate Choices: 1 


www.pillsbury.com 89 


gluten- -free spinach mini quiches 


187] 


= 30 Minutes ° 


container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 
eggs 

cup half-and-half 


cup grated Parmesan 
cheese 


teaspoon garlic salt 
teaspoon pepper 


box (9 oz) frozen 
chopped spinach, 
thawed, squeezed to 
drain 


tablespoons chopped 
green onions (3 medium) 


ae tart to f 


nish: 1 Hour > 24 quiches 


|. Heat oven to 425°F. Knead dough until softened and 

no longer crumbly. Press 1 rounded teaspoonful dough in 
bottom and up side of each of 24 ungreased mini muffin cups, 
extending dough Y inch above edge of each cup. 


2 In medium bowl, beat eggs. Stir in half-and-half, cheese, 
garlic salt and pepper. Stir in spinach and green onions. Spoon 
about 1 tablespoonful mixture into each crust-lined cup. 


3 Bake 16 to 18 minutes or until puffed and golden brown. 
Cool 5 minutes. Carefully remove from pan to cooling rack. 
Serve warm or cool. Store covered in refrigerator. 


1 Quiche: Calories 100; Total Fat 7g (Saturated Fat 3g, Trans Fat Og); Cholesterol 20mg; 
Sodium 170mg; Total Carbohydrate 8g (Dietary Fiber Og); Protein lg Exchanges: 
Y, Starch, 1% Fat Carbohydrate Choices: Y 


Pillsbury The Big Book of Easy Baking 


Bake-Off* Contest 46; 2013 | Naylet LaRochelle | Miami, Florida 


mini tuscan vegetable wraps 


prep time: 30 Minutes + start to finish: 45 Minutes + 18 servings 


% 


box (7 oz) frozen 
antioxidant blend 
broccoli, carrots and 
sweet peppers 


tablespoons basil pesto 


oz thinly sliced 
prosciutto (about 
5 slices) 


can (8 oz) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


cup peach-apricot 
preserves 


tablespoons spicy brown 
mustard 


tablespoon finely 
chopped fresh basil 
leaves 


T Heat oven to 375°F. Microwave frozen vegetables as directed 
on box; cool 2 minutes. Finely chop vegetables. In medium 
bowl, mix vegetables and pesto; set aside. Cut prosciutto into 
thin strips. 


2 Unroll dough sheet. Cut into 18 squares. In center of each 
square, spoon about 2 teaspoons vegetable mixture. Top each 
with prosciutto. Pull 2 opposite corners of dough over filling; 
pinch to seal. Place 1 inch apart on ungreased cookie sheet. 
Bake 10 to 15 minutes or until golden brown. 


3 Meanwhile, in small bowl, mix preserves, mustard and basil. 
Serve with warm wraps. Garnish with additional basil sprigs, if 
desired. 


1 Serving: Calories 90; Total Fat 3.59 (Saturated Fat 1g, Trans Fat Og); Cholesterol Omg; 
Sodium 190mg; Total Carbohydrate 14g (Dietary Fiber Og); Protein lg Exchanges: 
% Starch, % Other Carbohydrate, Y Fat Carbohydrate Choices: | 


Pillsbury The Big Book of Easy Baking 


Bake-Off* Contest 46; 2013 Kathy Ferder | Lake St. Louis, Missouri 


kickin’ spinach- -cheese bites 


:: 30 Minutes » starti 


box (9 oz) frozen 
chopped spinach 


package (8 oz) cream 
cheese, softened 


cup ricotta cheese 


oz provolone cheese, 
shredded (1% cups) 


cup finely chopped 
pickled jalapeno slices, 
drained (from 11.5-0z jar) 


cans Pillsbury Crescent 
Recipe Creations 
refrigerated seamless 
dough sheet 


o finish: 45 Minutes =» 48 appetizers 


L Heat oven to 375°F. Lightly spray 48 nonstick mini muffin 
cups with cooking spray. Microwave frozen spinach as directed 
on box. Squeeze dry with paper towels. 


2 in medium bowl, beat cream cheese and ricotta cheese 
with electric mixer on medium speed until well blended. Stir 
in spinach, provolone cheese and jalapeno slices until well 
blended. 


$ Unroll 1 dough sheet; press into 12x8-inch rectangle. Cut into 
24 squares. Press 1 square in bottom and up side of each mini 
muffin cup. Spoon 1 rounded teaspoon spinach mixture into 
each cup. Repeat with remaining dough sheet and filling. 


4. Bake 8 to 12 minutes or until edges of dough are golden 
brown. Immediately remove from muffin cups to serving 
platter. Cool 5 minutes. Serve warm. 


1 Appetizer: Calories 60; Total Fat 4g (Saturated Fat 2g, Trans Fat Og); Cholesterol 10mg; 
Sodiurn 135mg; Total Carbohydrate 5g (Dietary Fiber Og); Protein 2g Exchanges: 
Y, Starch, % Fat Carbohydrate Choices: /. 


Pillsbury The Big Book of Easy Baking 


grands! cheesy herb 
monkey bread 


: 15 Minutes > start to finish: 55 Minutes + AO appetizers ` 


2% 


cup butter, melted 
teaspoon dried dill weed 
teaspoon garlic powder 


cans (10.2 oz each) 
Pillsbury Grands! Flaky 
Layers refrigerated 
buttermilk or original 
biscuits (10 biscuits 
total) 


cups shredded Colby- 
Monterey Jack cheese 
blend (10 oz) 


Í Heat oven to 350°F. Generously grease 12-cup fluted tube 
cake pan with shortening, or spray with cooking spray. 


2 In small bowl, mix melted butter, dill weed and garlic 
powder. Separate each can of dough into 5 biscuits; cut each 
biscuit into quarters. Coat half of the biscuit pieces in butter 
mixture; arrange in pan. 


3 Sprinkle 2 cups of the cheese over dough. Coat remaining 
dough pieces in butter mixture; arrange over cheese. Sprinkle 
with remaining Y cup cheese. 


A Bake 30 to 35 minutes or until golden brown. Let stand 

5 minutes. Run knife around outside edge to loosen. Place 
heatproof plate upside down over pan; turn plate and pan over. 
Remove pan; turn upside down onto serving plate. Pull apart to 
serve. 


1 Appetizer: Calories 90; Total Fat 6g (Saturated Fat 3g, Trans Fat 0.59); 
Cholesterol 10mg; Sodium 180mg; Total Carbohydrate 6g (Dietary Fiber Og); Protein 2g 
Exchanges: /. Starch, 1 Fat Carbohydrate Choices: 4 


Pillsbury The Big Book of Easy Baking 


Spotted Crescent Dogs 


Pere ee eee eee eee ee Cee ee eee eee eee Ce eee eee ee ree ee rey 
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4 


A rien J the head. Place 1 thin slice of 
1: Prepare the Dough 4: Attach the Paws ana 


Unroll 1 container of crescent and Tail o lid collar: 
dough on your work surface. Press the feet onto the body to 

Divide the dough into 4 rect- adhere. Press the tail onto the 6: Decorate with 

angles (each rectangle will top rear of the body. Poppy Seed 

make 1 crescent dog); pinch : 8 E 

the diagonal perforations to 5: Attach the Ears eee ae 
seal. Cut each rectangle in half and Collar PODAN e a 
crosswise. Cut one half of each Press down lightly on each dog to arm GOONS. Bake 
rectangle into 6 thin strips. end of the remaining dough 10 to 12 minutes or until golden 


Make the Body strip to form the ears; attach to brown: cool 5 minutes. 


Wrap the uncut half of each 
rectangle around a hot dog; 
pinch the seam to seal. Place 
seam side down on cookie 
sheet. 


3: Make the Paws and 
Tail 

For each dog, fold four of the 
thin strips in half; make two 
small cuts at one end of each 
strip to form the toes. Fold 
another strip in half; fold in half 
again. Twist slightly to form 
the tail. 


Bake-Off” Contest 43; 2008 | Lana McDonogh San Marcos, California 


gorgonzola, fig and walnut 
tartlets 


prep time: 20 Minutes ° start te finish: 35 Minutes + 24 tartlets 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


dried figs or pitted 
dates, coarsely chopped 
(% cup) 


tablespoon packed dark 
brown sugar 


to % teaspoon ground 
cinnamon 


cup chopped walnuts 


cup crumbled 
Gorgonzola cheese 
(2 0z) 


tablespoon honey 


1 Heat oven to 425°F. Unroll pie crust on work surface. Using 
2-inch cookie cutter, cut 24 rounds from pie crust, rerolling 
crust scraps if necessary. Gently press 1 round in bottom and up 
side of each of 24 ungreased mini muffin cups. 


2 In small bowl, mix figs, brown sugar, cinnamon and walnuts. 
Spoon slightly less than 1 teaspoon fig mixture into each cup. 
Break up any larger pieces of cheese. Top each tartlet with 
Slightly less than 1 teaspoon cheese. 


¿3 Bake 7 to 11 minutes or until bubbly and golden brown. 
Remove tartlets from pan to serving plate. Drizzle with honey. 
Serve warm. 


1 Tartlet: Calories 60; Total Fat 3.59 (Saturated Fat 1g, Trans Fat Og); Cholesterol Omg; 
Sodium 60mg; Total Carbohydrate 6g (Dietary Fiber Og); Protein Og Exchanges: % 
Other Carbohydrate, % Fat Carbohydrate Choices: % 


Pillsbury The Big Book of Easy Baking 


twisted pretzel bites 


prep time: 40 Minutes © start to finish: 1 Hour > 60 servings (1 bite and 1 teaspoon dip each) 


1 can Pillsbury™ 
refrigerated classic 
pizza crust 


% cup baking soda 
1 egg, slightly beaten 


2 teaspoons kosher 
(coarse) salt 


1 jar (10 oz) queso dip, 
heated 


1 Heat oven to 450°F. Spray cookie sheet with cooking spray. 
Unroll dough on lightly floured work surface. Cut into 60 (3x%- 
inch) strips. With hands, roll each strip into rope about 5 inches 
long. Tie each strip into a knot. Place on cookie sheet. 


2 In 4-quart saucepan, heat 5 cups water and the baking soda 
to boiling. Drop dough knots, 6 at a time, into boiling water. 
Cook about 30 seconds or until dough looks slightly puffy and 
dimpled. Using slotted spoon, remove knots from water. Return 
to cookie sheet and place about Y inch apart. Brush dough 
with egg. Sprinkle with salt. 


¿2 Bake 10 to 12 minutes or until well browned. Immediately 
remove to cooling rack. Cool 5 minutes. Serve warm with 
queso dip. 


1 Serving: Calories 24; Total Fat 1g (Saturated Fat Og, Trans Fat Og); Cholesterol Omg; 


Sodium 218mg, Total Carbohydrate 4g (Dietary Fiber Og); Protein 1g Exchanges: 
‘4 Starch Carbohydrate Choices: / 


Appetizers 49 


Bake-Off* Contest 46; 2013 | Deborah Biggs | Omaha, Nebraska 


spicy churro crescent bites 


prep time: 20 Minutes + start to finish: 25 Minutes ° 8 servings 


" 


can (8 oz) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


cup orange marmalade 


teaspoon ground red 
pepper (cayenne) 


tablespoon honey butter 
spread, softened (from 
6.5-0z container) 


teaspoons cinnamon 
sugar 


cup chocolate-flavored 
hazelnut spread 


cup whipping cream 


Í Heat oven to 375°F. Spray large cookie sheet with cooking 
spray. Unroll dough sheet on cookie sheet; press into 14x8-inch 
rectangle. 


2 In small bowl, stir marmalade and % teaspoon of the 
red pepper until well blended. Spoon marmalade mixture 
lengthwise over half of dough to within % inch of edges. 
Carefully lift and fold plain half of dough rectangle over 
marmalade; pinch edges to seal. Brush top of dough with 
honey butter spread. 


3 Bake 10 to 14 minutes or until puffed and golden brown. 
Cool on cookie sheet 2 minutes; remove to cooling rack. In 
small bowl, mix remaining % teaspoon red pepper and the 
cinnamon sugar; sprinkle evenly over top. 


4 Meanwhile, in l-quart saucepan, mix hazelnut spread 
and cream. Cook over medium heat 4 to 5 minutes, stirring 
frequently, until mixture is warm. DO NOT BOIL. 


5 Carefully transfer baked dough to cutting board. With 
serrated knife, cut in half lengthwise. Make 12 crosswise cuts to 
make 24 strips. Serve warm with chocolate mixture for dipping. 


1 Serving: Calories 340; Total Fat 20g (Saturated Fat 8g, Trans Fat 09); 
Cholesterol 25mg; Sodium 260mg; Total Carbohydrate 35g (Dietary Fiber Og); Protein 3g 
Exchanges: | Starch, 1% Other Carbohydrate, 4 Fat Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


= re 
a TA 


grands! cheesy olive poppers 


prep time: 25 Minutes + start to finish: 45 Minutes + 20 appetizers 


20 


package (3 oz) cream 
cheese, softened 


teaspoon Sriracha or hot 
pepper sauce 


can (10.2 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated buttermilk 
or original biscuits 

(5 biscuits) 


small pimiento-stuffed 
green olives, drained 


egg, beaten 
Poppy seed, if desired 


1 Heat oven to 350°F. Spray cookie sheet with cooking spray. 
2 In small bowl, mix cream cheese and Sriracha sauce. 


3 Separate dough into 5 biscuits. Cut each biscuit into 
quarters. Flatten each dough piece enough to hold filling. 
Spoon about % teaspoon cream cheese mixture in center of 
each; top with 1 olive. Wrap dough around olive; pinch seams 
tightly to seal. Place on cookie sheet. Brush each with egg; 
sprinkle with poppy seed. 


A Bake 10 to 15 minutes or until golden brown. Let stand 
5 minutes. Serve warm. 


1 Appetizer: Calories 70; Total Fat 4g (Saturated Fat 1.59, Trans Fat 0.59); 
Cholesterol 15mg; Sodium 210mg; Total Carbohydrate 7g (Dietary Fiber Og); Protein 1g 
Exchanges: Y Starch, % Fat Carbohydrate Choices: % 


Pillsbury The Big Book of Easy Baking 


cheesy sriracha corn dog poppers 


prep time: 20 Minutes + start to finish: 35 Minutes » 24 appetizers 


1 


4 
2 


can (8 oz) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 
or 1 can (8 02) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


hot dogs, each cut into 
12 slices 


teaspoons Sriracha sauce 


(1 oz each) Cheddar 
cheese sticks, each cut 
into 12 pieces 


tablespoons cornmeal 


Ketchup or salsa, if 
desired 


1 Heat oven to 350°F. Unroll dough (if using crescent roll 
dough, press perforations to seal). Cut into 24 squares, 6 rows 
by 4 rows. 


2 For each popper, place hot dog slice in center of dough 
square. Top with a drop of Sriracha sauce and 1 cheese piece. 
Pull corners up and pinch to seal. Holding seam side down, 
brush top and sides with Sriracha sauce. Roll in cornmeal, and 
place seam side down on ungreased cookie sheet. Repeat to 
make 24 poppers. 


3 Bake 12 to 15 minutes or until golden brown. Serve warm 
with ketchup or salsa. 


1 Appetizer: Calories 60; Total Fat 3.59 (Saturated Fat 1.59, Trans Fat Og): 
Cholesterol Oma; Sodium 150mg; Total Carbohydrate 59 (Dietary Fiber Og); Protein 19 
Exchanges: % Starch, % Fat Carbohydrate Choices: 2 


Appetizers 53 


beer cheese- stuffed pretzels 


can Pillsbury refrigerated 
classic pizza crust 


cup shredded Cheddar 
cheese (2 oz) 


egg 
bottle (12 oz) stout beer 
cup baking soda 


teaspoon coarse (kosher 
or sea) salt 


% 


time: 15 Minutes » startti 


130 Minutes ° 4 pretzels 


| Heat oven to 400°F. Spray large cookie sheet with cooking 
spray, or line with cooking parchment paper. 


2 Unroll dough onto lightly floured work surface. Roll dough 
into 14x12-inch rectangle. Using pizza cutter, cut dough 
lengthwise into 4 strips. 


$ Along long edge of each dough strip, spread 2 tablespoons 
of the cheese. Stretch dough over filling; brush edges with 
water, and pinch to seal. Pick up ends and gently stretch each 
dough rope to 24 inches long. 


© To make pretzel shape, form each rope into U shape. Twist 
ends twice. Press down dough where dough overlaps in an 

X. Pick ends up and fold over so they rest over bottom of U 
shape. Tuck one end under dough at bottom of U shape; other 
end lies over dough at bottom of U shape. 


© In small bowl, beat egg and 1 tablespoon of the beer with 
whisk until blended; set aside. 


G In large microwavable bowl, microwave remaining beer 
uncovered on High 1 minute 30 seconds or until hot. Slowly add 
baking soda; stir until dissolved. Dip each pretzel, 1 at a time, 
into beer and soda mixture. Remove with large pancake turner 
or slotted spoon; place on cooling rack. Let stand at room 
temperature 5 minutes. 


7 Brush pretzels with egg mixture, and sprinkle with salt. 
Carefully transfer to cookie sheet. Bake 11 to 15 minutes or until 
tops of pretzels are dark golden brown. 


1 Pretzel: Calories 330; Total Fat 9g (Saturated Fat Ag, Trans Fat Og); Cholesterol 60mg; 
Sodium 2340mg; Total Carbohydrate 48g (Dietary Fiber 1g); Protein 12g Exchanges: 
3 Starch, % High-Fat Meat, % Fat Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


mexican snack squares 


Iren time: 20 Minutes + 


cans (8 oz each) 
Pillsbury refrigerated 
crescent dinner rolls 
(8 rolls each) or 2 cans 
(8 oz each) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


can (16 oz) refried beans 
cup sour cream 


tablespoons taco 
seasoning mix (from 
1-oz package) 


cups shredded Cheddar 
cheese (6 oz) 


cup sliced green onions 
(8 medium) 


cup chopped green bell 
pepper 


cup chopped seeded 
tomato 


cup sliced ripe olives 


Chunky-style salsa, if 
desired 


start to finish: 2 Hours ° 48 appetizers _ 


d Heat oven to 375°F. If using crescent rolls, unroll both cans 
of dough. Separate into 4 long rectangles. Place crosswise in 
ungreased 15x10x1-inch pan; press in bottom and 1 inch up 
sides to form crust. Firmly press perforations to seal. If using 
dough sheets, unroll both cans of dough. Place crosswise in 
ungreased 15x10x1-inch pan; press in bottom and 1 inch up 
sides to form crust. 


2 Bake 14 to 19 minutes or until golden brown. Cool. 


3 Spread refried beans over cooled baked crust to within 

% inch of edges. In small bowl, mix sour cream and taco 
seasoning mix. Spread sour cream mixture over beans. Sprinkle 
evenly with cheese, green onions, bell pepper, tomato and 
olives. Cover; refrigerate 1 hour. Cut into 8 rows by 6 rows. 
Serve with salsa. 


1 Appetizer: Calories 70; Total Fat 4.59 (Saturated Fat 2g, Trans Fat 0.59); 
Cholesterol 10mg; Sodium 180mg; Total Carbohydrate 6g (Dietary Fiber Og); Protein 2g 
Exchanges: 2 Other Carbohydrate, 1 Fat Carbohydrate Choices: Y. 


Pillsbury The Big Book of Easy Baking 


mexican confetti pinwheels 


prep time: 15 Minutes + start to finish: 35 Minutes + 24 pinwheels 


1 can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


Y cup nacho cheese dip 


% cup finely chopped red 
bell pepper (% medium) 


% cup chopped green 
onions (about 
5 medium) 


1 Heat oven to 350°F. Unroll dough and separate into 
4 rectangles; firmly press perforations to seal. 


2 Spread cheese dip over each rectangle to within % inch of 
edges. Sprinkle with bell pepper and green onions. 


3 Starting with one short side, roll up each rectangle; press 
edge to seal. With serrated knife, cut each roll into 6 slices; 
place cut side down on ungreased cookie sheet. 


4 Bake 13 to 17 minutes or until edges are golden brown. 
Immediately remove from cookie sheet. Serve warm. 


1 Pinwheel: Calories 40: Total Fat 2g (Saturated Fat lg, Trans Fat Og); Cholesterol Omg; 
Sodium 150mg; Total Carbohydrate 5g (Dietary Fiber Og); Protein 1g Exchanges: 
Y, Fat Carbohydrate Choices: O 


www.pillsbury.com 57 


Bake-Off* Contest 46; 2013 | Andrea Morrison | Allen Park, Michigan 


coconut shrimp appetizer squares 


prep time: 15 Minutes + start to finish: 35 Minutes + 16 appetizers. 


1% 


y 


can Pillsbury refrigerated 


classic pizza crust 
cup apricot preserves 


tablespoon Dijon 
mustard 


to 2 teaspoons hot 
pepper sauce 


lb uncooked deveined 
peeled large shrimp, 
thawed if frozen, tail 
shells removed, coarsely 
chopped 


cups corn flakes cereal, 
crushed to % cup 


cup sweetened coconut 


1 Heat oven to 400°F. Spray dark or nonstick cookie sheet 
with cooking spray. Unroll dough on cookie sheet; press into 
12x9-inch rectangle. 


2 In small bowl, mix preserves, mustard and pepper sauce 
until well blended. Spread evenly over dough to within % inch 
of edges. Top with shrimp. In another small bowl, mix cereal 
crumbs and coconut; sprinkle over shrimp. 


3 Bake 12 to 18 minutes or until golden brown. Serve warm. 


1 Appetizer: Calories 120; Total Fat 2g (Saturated Fat 1g, Trans Fat Og); Cholesterol 20mg; 
Sodium 330mg; Total Carbohydrate 22g (Dietary Fiber Og); Protein 4g 
Exchanges: 1% Other Carbohydrate, % Very Lean Meat, Y. Fat Carbohydrate Choices: 1% 


Pillsbury The Big Book of Easy Baking 


E ee oe 


Cilantro Tuna Melts (page 104) 


| CHAPTER 2 


sosoooosooososcsaosososooooosoososootososooe 


grands! mu shu chicken 
hand pies 


prep time: 20 Minutes + start to 


cup diced cooked 
chicken breast 


oz uncooked rice stick 
noodles, cooked as 
directed on package, 
drained 


cup plum sauce 


cup sliced green onions 
(8 medium) 


can (16.3 oz) Pillsbury 
Grands! refrigerated 
biscuits (8 biscuits) 


finish: 55 Minutes ° 8 hand pies 
1 Heat oven to 375°F. Lightly grease cookie sheet with 
shortening or cooking spray. 


2 In 2-quart saucepan, heat chicken, cooked rice noodles, 
plum sauce and Y cup of the green onions over medium heat, 
stirring occasionally, until hot. 


3 Separate dough into 8 biscuits. Press or roll each to form 
6-inch round. Place on cookie sheet. Using fork to help separate 
noodles, place about % cup meat mixture in center of each 
round. Fold dough in half over filling; press edges with fork 

to seal. 


A. Bake 20 to 24 minutes or until golden brown. Cool 
10 minutes. Top with remaining green onions. Serve warm. 


1 Hand Pie: Calories 270; Total Fat 9g (Saturated Fat 2.59, Trans Fat 2g); 

Cholesterol 15mg; Sodium 660mg; Total Carbohydrate 40g (Dietary Fiber Og); Protein 8g 
Exchanges: 1% Starch, 1 Other Carbohydrate, % Very Lean Meat, 1% Fat Carbohydrate 
Choices: 2% 


EE a Vie 
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easy weeknight chicken pot pie 
turnovers 


prep time: 15 Minutes + start to finish: 35 Minutes + 4 turnovers 


1 


can (18 oz) creamy 
roasted garlic with 
chicken stock cooking 
sauce 


cups frozen mixed 
vegetables 


cups chopped deli 
rotisserie chicken 


cup plain mashed potato 
mix (dry) 


teaspoon salt 
teaspoon pepper 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


egg, beaten, if desired 


1 Heat oven to 425°F. In 2-quart saucepan, heat cooking 


sauce and frozen vegetables over medium heat until warm. Stir 


in chicken, dry potatoes, salt and pepper: stir until thickened. 


2 Remove pie crusts from pouches; unroll on work surface. 


Cut each crust in half; place halves on ungreased cookie sheet. 


Top 1 side of each crust half with 1 cup of the chicken mixture. 
Fold dough over filling; press edges with fork to seal. Cut 
several slits in top of each turnover to allow steam to escape. 
Brush with ego. 


3 Bake 15 to 25 minutes or until golden brown. Let stand 
5 minutes before serving. 


1 Turnover: Calories 650; Total Fat 34g (Saturated Fat 13g, Trans Fat Og); 

Cholesterol 110mg; Sodium 1550mg; Total Carbohydrate 61g (Dietary Fiber 2g); 
Protein 24g Exchanges: 1% Starch, 2% Other Carbohydrate, % Vegetable, 1% Very Lean 
Meat, 1 Lean Meat, 6 Fat 
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Bake-Off” Contest 46; 2013 | Lauren Wyler | Austin, Texas 


cashew chicken twists with spicy 
orange sauce 


prep time: 15 Minutes + start to finish: 30 Minutes ° 6 servings (2 twists each) 


12 


A a 


uncooked chicken breast 
tenders (not breaded) 
(about 1% Ib) 


cup sweet ginger garlic 
seasoning 


can Pillsbury refrigerated 
original breadsticks 


cup finely chopped 
roasted salted cashews 


cup orange marmalade 
teaspoons Sriracha sauce 
teaspoons soy sauce 


Í Heat oven to 375°F. Spray large cookie sheet with cooking 
spray. In large resealable food-storage plastic bag, place 
chicken tenders and seasoning; shake bag to coat. Set aside. 


2 Unroll dough. Sprinkle 2 tablespoons of the cashews 
over dough; press in lightly. Turn dough over; sprinkle with 
remaining cashews. Separate dough into 12 breadsticks. 


3 Wrap 1 breadstick around each chicken tender (dough will 
not completely cover chicken). Place 1 inch apart on cookie 
sheet. 


A Bake 15 to 20 minutes or until golden brown and 
thermometer inserted in center of chicken reads 165°F. 


©) Meanwhile, in small bowl, mix marmalade, Sriracha sauce 
and soy sauce until well blended. Serve with chicken twists. 


1 Serving: Calories 400; Total Fat 8g (Saturated Fat 1.5g, Trans Fat Og); Cholesterol 60mg; 
Sodium 1050mg; Total Carbohydrate 55g (Dietary Fiber Og); Protein 27g Exchanges: 
2 Starch, 1% Other Carbohydrate, 3 Very Lean Meat, 1 Fat Carbohydrate Choices: 3% 
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chicken tikka masala pies 


prep time: 20 Minutes > start to finish: 50 Minutes » 4 pies 


66 


cup diced cooked 
chicken breast 


cup diced green bell 
pepper 
cup tikka masala sauce 


can Pillsbury refrigerated 
classic pizza crust 


cup chopped fresh 
cilantro leaves 


Í Heat oven to 375°F. Lightly spray cookie sheet with 
cooking spray. 


2 In 2-quart saucepan, mix chicken, bell pepper and sauce. 
Cook over medium heat, stirring occasionally, until bell pepper 
is soft. 


3 Unroll dough on cookie sheet. Starting at center, press 
out dough to 14x11-inch rectangle; cut into 4 (7x5%-inch) 
rectangles. Spoon about % cup filling onto half of each 
rectangle, spreading to within % inch of edge. Fold dough in 
half over filling; press edges firmly with fork to seal. 


4 Bake 22 to 25 minutes or until golden brown. Cool 
10 minutes. Sprinkle with cilantro. 


1 Pie: Calories 320; Total Fat 10g (Saturated Fat 2.5g, Trans Fat Og); Cholesterol 30mg; 
Sodium 630mg; Total Carbohydrate 40g (Dietary Fiber 2g); Protein 179 Exchanges: 2 
Starch, % Other Carbohydrate, 1% Very Lean Meat, 1% Fat Carbohydrate Choices: 2% 
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chicken and spinach biscuit 


gyros 


prep time: 30 Minutes » start to finish: 30 Minutes + 8 sandwiches 


1 


box (9 oz) frozen 
chopped spinach 


1 Ib ground chicken 


68 


teaspoons finely 
chopped garlic 


teaspoon salt 


can (16.3 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (8 biscuits) 


small red onion, thinly 
sliced 


large tomato, sliced, 
each slice cut in half 


container (12 oz) tzatziki 


ED Bake-Off? Contest 46; 2013 | Bethany Perry | Largo, Florida 


Í Microwave frozen spinach as directed on box, 3 to 4 minutes 
to thaw. Squeeze dry with paper towels. In medium bowl, mix 
spinach, chicken, garlic and salt. Shape into 8 (6x1-inch) logs. 
Heat 12-inch nonstick skillet over medium-low heat. Cook logs 
in skillet 5 minutes; turn. Cover and reduce heat to low; cook 

10 minutes. Uncover; cook about 5 minutes longer or until 
thermometer inserted in center of logs reads 165°F and meat is 
browned. 


2 Meanwhile, spray 11-inch griddle or 12-inch skillet with 
cooking spray; heat over medium-low heat until hot. Separate 
dough into 8 biscuits. Place 2 biscuits on waxed paper; flatten 
slightly. Cover with waxed paper; roll each biscuit into 8x4%- 
inch oval. Place on griddle. Cook 2 to 4 minutes on each side 
or until golden brown and no longer doughy. Repeat with 
remaining biscuits. Cover with foil and keep warm. 


3 Place chicken log in center of each biscuit flatbread. Top 
with onion slices, tomato slices and tzatziki. Fold flatbread 
around filling. 


1 Sandwich: Calories 280; Total Fat 12g (Saturated Fat 4.59, Trans Fat Og); 
Cholesterol 35mg; Sodium 690mg; Total Carbohydrate 30g (Dietary Fiber 29); 
Protein 12g Exchanges: 1% Starch, % Other Carbohydrate, % Vegetable, 1 Lean Meat, 
1% Fat Carbohydrate Choices: 2 
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chicken and ham slab sandwiches 


pren time: 10 Minutes + start to finish: 35 Minutes © 4 servings 


1 can Pillsbury refrigerated 
classic pizza crust 


1 can (18 oz) creamy 
Parmesan basil cooking 
sauce 


2 cups shredded deli 
rotisserie chicken 


Y cup diced cooked ham 


4 slices (1% oz each) 
provolone cheese 


Garnishes, If Desired 
Chopped seeded tomato 


Chopped fresh or dried 
basil leaves 


Í Heat oven to 400°F. Spray large cookie sheet with 
cooking spray. Unroll dough on cookie sheet; press into 
12x10-inch rectangle. 


2 Reserve 3 tablespoons cooking sauce from can; set aside. 
In medium bowl, stir 34 cup of the sauce, the chicken and 

ham until well blended. Spread chicken mixture on half of 
dough to within 1 inch of edges. Arrange cheese slices, slightly 
overlapping, over chicken mixture. Fold dough over chicken 
mixture and cheese; press edges with fingers to seal and 

then press edges again with tines of fork. Brush reserved 

3 tablespoons sauce over dough. Cut 4 evenly spaced %-inch 
slits in dough. 


© Bake 15 to 17 minutes or until golden brown. Let stand 

5 minutes. Meanwhile, heat remaining sauce until hot. Cut 
sandwich into 4 pieces. Top each piece with tomato and basil. 
Serve with sauce for dipping. 


1 Serving: Calories 630; Total Fat 28g (Saturated Fat 12g, Trans Fat 0.59); 
Cholesterol 105mg; Sodium 2090mg; Total Carbohydrate 52g (Dietary Fiber 29); 
Protein 44g Exchanges: 3 Starch, Y. Other Carbohydrate, 2% Very Lean Meat, 1 Lean 
Meat, 1% High-Fat Meat, 2 Fat Carbohydrate Choices: 3% 
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CS) Bake-Off* Contest 46; 2013 | Michael Innis | Cedar Park, Texas 


chicken-bacon-portabella burgers 


prep time: 30 Minutes + start to finish: 50 Minutes + 5 sandwiches 


N 


40 


1 


can (10.2 0z) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (5 biscuits) 


box (9 02) frozen 
chopped spinach 
slices uncooked bacon 


cup chopped green 
onions (4 medium) 


medium whole 
portabella mushrooms 
(about 5-inch diameter), 
stems removed and 
chopped 


cups shredded deli 
rotisserie chicken 


teaspoon salt 
teaspoon pepper 


slices (1 oz each) 
Monterey Jack cheese 


Additional chopped 
green onions, if desired 


Í Heat oven to 350°F. Separate dough into 5 biscuits; press 
each into 4-inch round. Place 2 inches apart on ungreased 
large cookie sheet. Bake 12 to 15 minutes or until golden brown. 


2 Meanwhile, microwave spinach as directed on box. Drain 
well; set aside. 


3 In 12-inch nonstick skillet, cook bacon until crisp; drain on 
paper towels. Reserve 2 tablespoons bacon drippings. Reserve 
5 bacon slices; set aside. 


&, Chop remaining 5 bacon slices. In same skillet, add the 
reserved bacon drippings, the chopped bacon, green onions 
and mushroom stems. Cook over medium heat 2 to 3 minutes, 
stirring occasionally, until onions are crisp-tender. Stir in 
spinach, chicken, salt and pepper. Cook 2 to 3 minutes or until 
thoroughly heated. 


5 Line large cookie sheet with cooking parchment paper. 
Place mushrooms on cookie sheet, top side down. Spoon 
chicken mixture on mushroom caps. Bake 14 to 18 minutes 

or until mushrooms are tender. Remove from oven; top each 
with cheese slice. Bake 2 to 5 minutes longer or until cheese is 
melted. 


6 Split each biscuit horizontally. Place 1 mushroom on bottom 
half of each biscuit. Top with reserved bacon slice and top half 
of biscuit. Garnish with additional chopped green onions. 


t Sandwich: Calories 500; Total Fat 27g (Saturated Fat 10g, Trans Fat 4g); 
Cholesterol 90mg; Sodium 1530mg; Total Carbohydrate 31g (Dietary Fiber 29); 
Protein 34g Exchanges: | Starch, 3 Vegetable, 2% Very Lean Meat, 1 High-Fat Meat, 
3% Fat Carbohydrate Choices: 2 
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Bake-Off* Contest 46; 2013 | Nicole Pickett | Seattle, Washington 


thai turkey burgers with 
peanut sauce 


ran + 


1 


can (16.3 0z) Pillsbury 
Grands! Flaky Layers 
refrigerated original 
biscuits (8 biscuits) 


cup natural creamy 
peanut butter spread 


tablespoons soy sauce 


tablespoons sweet chili 
sauce 


Grated peel 

(1% teaspoons) and juice 
(2% tablespoons) of 

1 small lime 


cup Water 
oz ground turkey 
teaspoon pepper 


box (9 oz) frozen 
chopped spinach 


teaspoon salt 


me: 30 Minutes » start to finish: 40 Minutes + 6 servings 


1 Heat oven to 350°F. Bake biscuits as directed on can. Cool. 


2 Meanwhile, in small bowl, mix peanut butter spread, 
1 tablespoon of the soy sauce, 2 tablespoons of the chili sauce, 
the lime peel, lime juice and water. Set aside. 


3 In food processor, place 2 biscuits. Cover; process 15 to 

20 seconds with on-and-off pulses or until consistency of 
bread crumbs. In large bowl, mix bread crumbs, turkey, 

Y teaspoon of the pepper, remaining 2 tablespoons soy sauce, 
and remaining 2 tablespoons chili sauce. Shape mixture into 

6 patties, 4 inches in diameter. 


4 In 12-inch nonstick skillet, cook patties over medium heat 
6 to 10 minutes, turning 2 to 3 times, until meat thermometer 
inserted in center of patties reads 165°F. 


5 Meanwhile, microwave frozen spinach as directed on box. 
Cool slightly; squeeze to drain. In small bowl, mix spinach, salt 
and remaining % teaspoon pepper. 


6 Split the 6 remaining biscuits. Spread 1 tablespoon peanut 
sauce on bottom of each biscuit. Top with burger, spinach and 
biscuit tops. Serve with remaining sauce. 


1 Serving: Calories 590: Total Fat 34g (Saturated Fat 8g, Trans Fat 39); Cholesterol 75mg; 
Sodium 1560mg; Total Carbohydrate 43g (Dietary Fiber 3g); Protein 28g Exchanges: 

1 Starch, 1% Other Carbohydrate, % Vegetable, 2% Medium-Fat Meat, 1 High-Fat Meat, 

2% Fat Carbohydrate Choices: 3 
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Bake-Off® Contest 46; 2013 | Margaret Martinez | Westminster, Colorado 


spicy sweet turkey rolls 


| 
prep time: 25 Minutes + start to finish: 45 Minutes ° 5 servings | 


Y 


16 


cup coarsely chopped 
orange bell pepper 


can (8 oz) pineapple 
chunks in juice, drained, 
juice reserved 


tablespoons red wine 
vinegar 


cup plus 2 tablespoons 
orange marmalade 
medley 


teaspoon salt 
teaspoon ground red 
pepper (cayenne) 

oz ground turkey 
teaspoon salt 
teaspoon black pepper 


can (10.2 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (5 biscuits) 


Í Heat oven to 350°F. Line large cookie sheet with cooking 
parchment paper. In food processor, place bell pepper and 
pineapple chunks. Cover; process with on-and-off pulses until 
finely chopped. Stop machine and scrape sides of bowl, if 
necessary. 


2 In 1-quart saucepan, mix reserved pineapple juice, 

4 tablespoons of the vinegar, % cup of the marmalade, 

% teaspoon salt and % teaspoon of the red pepper. Heat 

to boiling over medium-high heat. Reduce heat to low; 

simmer about 15 minutes or until sauce thickens and is reduced 
to 1 cup. 


3 Meanwhile, in 10-inch skillet, mix pineapple mixture, turkey, 
% teaspoon salt, the black pepper and remaining 

Ye teaspoon red pepper. Cook over medium heat 5 minutes, 
stirring occasionally, until turkey is no longer pink. Add 
remaining 1 tablespoon red wine vinegar and remaining 

2 tablespoons marmalade. Cook 2 to 4 minutes longer or until 
most of the liquid has evaporated. Cool 5 minutes. 


A Separate dough into 5 biscuits; pat each biscuit into 
7%x4%-inch oval. Spoon turkey mixture down center of each 
biscuit. Bring long sides of biscuit over filling, overlapping 
slightly in center. Fold up short sides to enclose filling; pinch 
edges to seal. Place seam side down 2 inches apart on cookie 
sheet. Prick each top 3 times with toothpick. 


5 Bake 15 to 20 minutes or until golden brown. Serve 
with sauce. 


1 Serving: Calories 460; Total Fat 14g (Saturated Fat 3.59, Trans Fat 3.59); 
Cholesterol 45mg; Sodium 790mg; Total Carbohydrate 70g (Dietary Fiber Og); 
Protein 13g Exchanges: 2 Starch, 2% Other Carbohydrate, 1 Medium-Fat Meat, 1% Fat 
Carbohydrate Choices: 42 
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Of) Bake-Off* Contest 46; 2013 Naylet LaRochelle | Miami, Florida 


turkey and pear sandwiches with 
spicy orange marmalade 


| prep time: 25 Minutes + start to finish: 30 Minutes + 4 servings 


1 


% 


can Pillsbury refrigerated 
crusty French loaf 


cup orange marmalade 


tablespoons spicy brown 
mustard 


turkey cutlets (about 
4 oz each) 


teaspoon salt 
teaspoon pepper 


small firm ripe pears, 
cored, thinly sliced 


oz smoked Gouda 
cheese, sliced 


cup loosely packed 
mixed greens 


1 Heat oven to 350°F. Spray large cookie sheet with cooking 
spray. Cut loaf of dough crosswise into 4 pieces. Place pieces 
seam side down on cookie sheet. Using sharp or serrated knife, 
cut 2 diagonal %-inch-deep slashes in top of each piece. Bake 
18 to 20 minutes or until golden brown. Remove from cookie 

sheet to cooling rack; cool 10 minutes. 


2 Meanwhile, in small bowl, mix marmalade and 
2 tablespoons of the mustard. Set aside. 


3 Spray 12-inch skillet with cooking spray. Lightly sprinkle 
cutlets with salt and pepper. Brush both sides of cutlets with 
remaining 3 tablespoons mustard. Cook cutlets over medium 
heat 2 to 3 minutes or until browned. Turn; top each cutlet 
with pears. Cook 2 to 3 minutes longer or until turkey is no 
longer pink in center and pears are tender. Top pears with 
cheese. Cover; remove from heat and let stand 2 to 3 minutes 
or until cheese is melted. 


A cut each roll in half horizontally. Spread 2 tablespoons of 
the marmalade mixture over cut sides of rolls. On bottoms 
of rolls, place greens, cutlets and tops of rolls. Serve with 
remaining sauce. 


1 Serving: Calories 620, Total Fat 12g (Saturated Fat 6g, Trans Fat 0g); 

Cholesterol 10mg; Sodium 1120mg; Total Carbohydrate 86g (Dietary Fiber 4g); 
Protein 41g Exchanges: 2% Starch, % Fruit, 2% Other Carbohydrate, 1 Vegetable, 3% Very 
Lean Meat, 1 High-Fat Meat Carbohydrate Choices: 6 
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Bake-Off? Contest 46; 2013 | Elizabeth Bennett | Seattle, Washington 


turkey and cauliflower open -face 
sandwiches 


prep time: 20 Minutes + start to finish: 55 Minutes + 4 sandwiches 


1 can Pillsbury refrigerated Í Heat oven to 350°F. Spray large cookie sheet with 
crusty French loaf ' 
cooking spray. 


2 boxes (10 oz each) 


frozen cauliflower and 22, Cut loaf of dough in half crosswise to make 2 loaves. Place 
cheese sauce loaves seam side down and 3 inches apart on cookie sheet. 
2 teaspoons harissa sauce Using sharp knife, cut 3 diagonal %-inch-deep slashes in top of 
2 cloves garlic, finely each loaf. Bake 23 to 25 minutes or until golden brown. Cool. 
chopped > 
34 Ib thinly sliced deli ¿2 Meanwhile, microwave both pouches of cauliflower as 
turkey breast directed on box, microwaving 8 to 9 minutes. In medium bowl, 
4 lemon wedges mix cauliflower, harissa sauce and garlic. 


6 fresh basil leaves, thinly 
sliced 


Pepper, if desired 


A. Set oven control to broil. With serrated knife, cut loaves in 
half horizontally; place cut side up on same cookie sheet. Place 
turkey on each. Top with cauliflower mixture. Broil 4 to 5 inches 
from heat 4 to 6 minutes or until thoroughly heated. 


5 Squeeze lemon wedge over each open-face sandwich. 
Sprinkle with basil and a dash of pepper. 


1 Sandwich: Calories 360; Total Fat 8g (Saturated Fat 39, Trans Fat Og); 

Cholesterol 40mg; Sodium 2080mg; Total Carbohydrate 489 (Dietary Fiber 19); 
Protein 24g Exchanges: 1% Starch, 1% Other Carbohydrate, 1 Vegetable, 2% Very Lean 
Meat, 1 Fat Carbohydrate Choices: 3 


(ES Pillsbury The Big Book of Easy Baking 


grands! beef and stout hand pies 


prep time: 25 Minutes + start to finish: 40 Minutes ° 8 hand pies 


Sf » 


Ib lean (at least 80%) 
ground beef 


cup finely chopped 
onion (1 medium) 


cup diced fresh sweet 
potatoes 


cup Irish stout 
teaspoon salt 
teaspoon pepper 


can (16.3 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated original 
biscuits (8 biscuits) 


1 Heat oven to 375°F. Grease cookie sheet with shortening or 
cooking spray. 


2 In 10-inch skillet, cook beef and onion over medium heat 
8 to 10 minutes, stirring occasionally, until beef is thoroughly 
cooked; drain. Stir in sweet potatoes, stout, salt and pepper. 
Heat to boiling. Reduce heat to low; cover and simmer about 
8 minutes or until vegetables are tender. Uncover; cook 1 to 
2 minutes longer or until liquid is evaporated. 


3 Separate dough into 8 biscuits. Press or roll each to form 
6-inch round. Place on cookie sheet. Spoon about % cup meat 
mixture in center of each round. Fold dough in half over filling; 
press with fork to seal. 


4 Bake 12 to 15 minutes or until golden brown. 
1 Hand Pie: Calories 250; Total Fat 119 (Saturated Fat 39, Trans Fat 20); Cholesterol 20mg; 


Sodium 710mg; Total Carbohydrate 29g (Dietary Fiber Og); Protein 8g Exchanges: 
1% Starch, % Other Carbohydrate, % Medium-Fat Meat, 1% Fat Carbohydrate Choices: 2 
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livia’s peruvian empanadas 


prep time: 30 Minutes + 


267 


tablespoon vegetable oil 


lb beef sirloin steak, cut 
into %-inch cubes 


small onion, cut in half, 
sliced 


plum (Roma) tomato, 
seeded, chopped 


teaspoon soy sauce 


teaspoon red wine 
vinegar 

teaspoon pepper 

box Pillsbury refrigerated 


pie crusts, softened as 
directed on box 


= « 
Sta 


ito finish: 1 Hour + 8 empanadas 


T Heat oven to 450°F. In 10-inch skillet, heat oil over medium- 
high heat. Add beef. Cook, stirring frequently, about 3 minutes 
or until brown; reserve in medium bowl. In same skillet, cook 
onion about 3 minutes or until brown. Add tomato, beef, soy 
sauce, vinegar and pepper. Cook 2 to 3 minutes or until liquid 
has evaporated. Remove from heat. Cool 5 minutes. 


2 On lightly floured work surface, roll each pie crust into 
14-inch round. Using 6-inch round plate, cut 3 rounds from each 
crust. Reroll remaining dough, and cut 2 more 6-inch rounds. 
Moisten edge of each round with water, and place about 

2 tablespoons filling in center. Fold dough in half over filling; 
press edges with fork to seal. On ungreased cookie sheet, place 
2 inches apart. Prick top of each empanada once with fork to 
vent steam. 


3 Bake 10 to 12 minutes or until light golden brown. Cool 
10 minutes. 


1 Empanada: Calories 250; Total Fat 14g (Saturated Fat 5g, Trans Fat Og); 

Cholesterol 15mg; Sodium 300mg; Total Carbohydrate 25g (Dietary Fiber Og); Protein 5g 
Exchanges: Y Starch, 1 Other Carbohydrate, % Lean Meat, 2% Fat Carbohydrate 
Choices: 1 


am Success Hip 
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big & tasty cheeseburger pockets 


prep time: 15 Minutes + start to finish: 30 Minutes © 4 pockets ` 


84 


Ib lean (at least 80%) 
ground beef 


cup ketchup 
cup dill pickle relish 


cup diced American 
cheese (4 07) 


tablespoon yellow 
mustard 


can (12 oz) Pillsbury™ 
Grands!™ Big & Flaky 
refrigerated crescent 
dinner rolls (8 rolls) 


teaspoon sesame seed 


Í Heat oven to 375°F. In 10-inch skillet, cook beef over 
medium heat 8 to 10 minutes, stirring occasionally, until 
browned and thoroughly cooked; drain. Stir in relish, cheese 
and mustard. Set aside. Separate dough into 4 rectangles. 
Place on ungreased cookie sheet. Press each to 8x5 inches, 
firmly pressing perforations to seal. 


2 Divide beef mixture evenly among rectangles. Bring ends 
up over filling, overlapping about 1 inch. Press edges with fork 
to seal. Brush each with water, and sprinkle with % teaspoon 
sesame seed. 


3 Bake 13 to 15 minutes or until golden brown. Immediately 
remove from cookie sheet. Serve warm. 


1 Pocket: Calories 640; Total Fat 369 (Saturated Fat 16g, Trans Fat 1g); Cholesterol 95mg; 
Sodium 1690mg; Total Carbohydrate 47g (Dietary Fiber 1g); Protein 31g Exchanges: 

1 Starch, 2 Other Carbohydrate, 3 Medium-Fat Meat, 1 High-Fat Meat, 2% Fat 
Carbohydrate Choices: 3 


Pilisbury The Big Book of Easy Baking 


grands! blt sandwiches 


Ra 


=» 20 Minutes © start 1135 Minutes + 4 large sandwiches 


can (17.3 oz) Pillsbury™ 


Grands!"" Reduced Fat Heat oven to 350°F. Lightly grease cookie sheets. Separate 


refrigerated golden dough into 8 biscuits. Press or roll each biscuit to form 5%-inch 
wheat biscuits round. Place on cookie sheets. 

(8 biscuits) = 

cup reduced-fat Bake 16 to 18 minutes or until golden brown. Cool slightly. 


Bee ; Spread 1 tablespoon mayonnaise on bottom of each biscuit. 


Top 4 biscuits with 1 lettuce leaf, 2 tomato slices and 4 or 


5 slices of bacon each. Top with remaining biscuits, mayonnaise 
ib low-sodium bacon, side down. 
crisply cooked 


lettuce leaves 
large slices tomato 


1 Large Sandwich: Calories 660; Total Fat 39g (Saturated Fat lg, Trans Fat Og); 
Cholesterol 45mg; Sodium 1860mg; Total Carbohydrate 57g (Dietary Fiber 4g); 
Protein 20g Exchanges: 4 Starch, 1 High-Fat Meat, 5% Fat Carbohydrate Choices: 4 


se ES ihe 
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latvian bacon pierogi 


prep time: 25 Minutes + start to finish: 45 Minutes » 8 hand pies 


/ lb bacon, chopped Í Heat oven to 375°F. Lightly grease cookie sheet with 
1 cup diced (% inch) shortening or cooking spray. 
peeled russet baking 4 
potato 2 In 10-inch skillet over medium heat, cook bacon until crisp. 
1 large onion, chopped Remove from skillet with slotted spoon; drain on paper towels. 
(1 cup) Cook potato and onion in bacon drippings over medium heat 
1 can (16.3 02) Pillsbury until tender; drain on paper towels. In medium bowl, mix potato 


ee ee mixture and cooked bacon. 
3 Separate dough into 8 biscuits. Press or roll each to form 
6-inch round. Place on cookie sheet. Spoon about % cup bacon 
mixture in center of each round. Fold dough in half over filling; 


press with fork to seal. 


4 Bake about 15 minutes or until golden brown. Cool 
5 minutes. Serve warm. 


1 Hand Pie: Calories 250; Total Fat 11g (Saturated Fat 3g, Trans Fat 29); Cholesterol 10mg; 
Sodium 720mg; Total Carbohydrate 30g (Dietary Fiber Og); Protein 6g Exchanges: 
2 Starch, 2 Fat Carbohydrate Choices: 2 
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mole-style pulled pork 
sandwiches 


En 


prep time: 20 Minutes + sta 


1% 


BS 


cans Pillsbury 
refrigerated crusty 
French loaf 


cups packed angel hair 
coleslaw mix (from 10-0z 
bag) 


cup refrigerated blue 
cheese dressing 


cup medium picante 
sauce 


teaspoon smoked 
Spanish paprika 

cup chocolate-flavored 
hazelnut spread 
teaspoon Salt 
teaspoon pepper 


package (12 oz) fully 
cooked sauceless hickory 
smoked and seasoned 
pulled pork 


Bake-Off* Contest 46; 2013 | Deborah Biggs | Omaha, Nebraska 


rt to finish: 25 Minutes ° 6 sandwiches 


Í Heat oven to 375°F. Spray large cookie sheet with cooking 
spray, or line with nonstick foil. Cut each loaf of dough into 

3 pieces to make rolls. Place rolls seam side down and 2 inches 
apart on cookie sheet. Cut 3 diagonal %-inch-deep slashes in 
top of each roll. 


2 Bake 12 to 16 minutes or until golden brown. Remove to 
cooling rack. Cool 5 minutes. 


3 Meanwhile, in large bowl, mix coleslaw mix and dressing. 
Cover and refrigerate until serving. 


A in 12-inch nonstick skillet, stir together picante sauce, 
paprika, hazelnut spread, salt and pepper. Cook over medium 
heat 2 to 3 minutes, stirring frequently, until mixture begins 
to bubble. Meanwhile, heat pork in microwave as directed on 
package. Break up large pieces with fork. Add pork to skillet; 
reduce heat to low. Cook 5 to 7 minutes or until sauce is 
thickened, stirring frequently. 


5 Cut rolls in half horizontally. Fill each with warm pork 
mixture and coleslaw mixture. 


1 Sandwich: Calories 550; Total Fat 25g (Saturated Fat 7g, Trans Fat Og); 
Cholesterol 40mg; Sodium 1420mg; Total Carbohydrate 63g (Dietary Fiber 19); 
Protein 19g Exchanges: 1% Starch, 2% Other Carbohydrate, 2 Lean Meat, 3% Fat 
Carbohydrate Choices: 4 
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E) Bake-Off* Contest 46; 2013 | Melissa Stadler | Gilbert, Arizona 


chorizo-potato puffy tacos 


prep time: 30 Minutes © start to finish: 35 Minutes + 8 servings (2 tacos each) 


Ya 


Dí 
PR 


d 


Ib ground pork chorizo 


bag (11.8 oz) frozen 
backyard grilled 
potatoes 


can (16.3 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (8 biscuits) 


medium tomatillos, 
quartered 


large avocados, pitted, 
peeled and cubed 


cup fresh cilantro, 
chopped 


teaspoon salt 
teaspoon pepper 


cup crumbled Cotija 
(white Mexican) cheese 
or queso fresco cheese 
(3 02) 


Í Heat oven to 350°F. In 10-inch skillet, cook chorizo 8 to 
10 minutes, stirring occasionally, until thoroughly cooked. 
Meanwhile, microwave frozen potatoes 5 minutes as directed 
on bag. Remove from bag, and coarsely chop potatoes. Stir 
into chorizo. Keep warm. 


2 Meanwhile, separate dough into 8 biscuits. Separate each 
biscuit into 2 layers. Press each layer into 4-inch round. Place 
on large ungreased cookie sheets. Bake 9 to 11 minutes or until 
light golden brown, rotating cookie sheets after 5 minutes. 


3 Meanwhile, in food processor, place tomatillos, avocados, 
1% cup of the cilantro, the salt and pepper. Cover; process 20 to 
30 seconds or until smooth. 


4. To assemble tacos, gently fold each biscuit in half. Fill 
each with % cup chorizo mixture and 2 tablespoons tomatillo 
mixture. Sprinkle with cheese and remaining cilantro. 


1 Serving: Calories 450; Total Fat 26g (Saturated Fat 9g, Trans Fat Og); 
Cholestero! 45mg; Sodium 1170mg; Total Carbohydrate 37g (Dietary Fiber 3g); 
Protein 17g Exchanges: 1 Starch, 1% Other Carbohydrate, 1% Medium-Fat Meat, 
Y, High-Fat Meat, 3 Fat Carbohydrate Choices: 2% 


Pillsbury The Big Book of Easy Baking 


a) 
B of) Bake-Off® Contest 46; 2013 | Renee Herrington | Plano, Texas 


crescent- -wrapped stuffed chiles 


1% 


30 Minutes + 


poblano chiles (5 inches 


long), halved lengthwise, 


seeded 

bag (11.8 oz) frozen 
honey-roasted sweet 
corn 


Ib lean (at least 80%) 
ground beef 


teaspoon salt 

teaspoon pepper 
package (8 oz) cream 
cheese, cubed, softened 


cups shredded Mexican 

queso quesadilla cheese 
or shredded mozzarella 

cheese (8 oz) 


teaspoons paprika 
can (12 02) Pillsbury 
Grands! Big & Flaky 


refrigerated crescent 
dinner rolls (8 rolls) 


start to finish: 50 Minutes =» 8 servings 


Í Set oven control to broil. Line large cookie sheet with foil. 
Place chiles skin side up on cookie sheet. Broil 3 to 4 inches 
from heat 7 to 9 minutes or until skin blackens and blisters. 
Place in plastic bag; let stand 10 minutes. Peel skins from chiles. 
Reduce oven temperature to 375°F. 


2 Meanwhile, microwave frozen corn as directed on bag; set 
aside. In 12-inch nonstick skillet, cook beef, salt and pepper 
over medium-high heat 7 to 10 minutes, stirring frequently, or 
until no longer pink; drain. Reduce heat to medium-low; add 
cream cheese, quesadilla cheese, paprika and corn. Stir until 
well blended; set aside. 


3 Line large cookie sheet with cooking parchment paper. 
Separate dough into 8 triangles; press each into 4%x74-inch 
triangle. Place 1 chile half, skin side down, crosswise on each 
dough triangle. Spoon heaping % cup beef filling in center of 
each chile. Bring 3 corners of dough together over filling and 
chiles to overlap slightly in center; press ends into dough to 
secure. Dough will not completely cover filling. Place wrapped 
chiles on cookie sheet. 


4 Bake at 375°F 15 to 20 minutes or until golden brown. 


1 Serving: Calories 480; Total Fat 31g (Saturated Fat 15g, Trans Fat 1g); Cholesterol 85mg; 
Sodium 820mg; Total Carbohydrate 30g (Dietary Fiber 2g); Protein 20g Exchanges: 

] Starch, 1 Other Carbohydrate, 1% Lean Meat, 1 High-Fat Meat, 3% Fat Carbohydrate 
Choices: 2 
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bacon, egg and cheese 
sandwiches 


rep = 10 Minutes + start to finish: 30 Minutes * 8 sandwiches’ 


1 ee | Heat oven to 350°F. Separate dough into 8 triangles. Top 
E each triangle with bacon, scrambled egg and cheese. Roll up 


dinner rolls (8 rolls) ; ; 
: : loosely as directed on can. Place on ungreased cookie sheet; 
8 slices bacon, crisply 


cooked, crumbled curve into crescent shape. Brush with beaten egg and sprinkle 
(% cup) with pepper. 


4 bled cy 
Se a =. Bake 18 to 20 minutes or until golden brown. 


% cup finely shredded 
Cheddar cheese (2 02) 1 Sandwich: Calories 200; Total Fat 13g (Saturated Fat 5g, Trans Fat 1.59); 
1 egg, beaten, if desired Cholesterol 105mg; Sodium 410mg; Total Carbohydrate 12g (Dietary Fiber Og); Protein 8g 


1 tablespoon cracked Exchanges: | Starch, % Medium-Fat Meat, 2 Fat Carbohydrate Choices: | 


black pepper, if desired 


Eee DU 
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easy Sausage grandwiches 


prep time: 15 Minutes © start to finish: 30 Minutes + 8 sandwiches 


1 can (16.3 oz) Pillsbury Í Heat oven to 350°F. Bake biscuits as directed on can. 
Grands! refrigerated 
biscuits (8 biscuits) 2, Meanwhile, heat sausage patties as directed on package. 
8 small precooked pork 2 
sausage patties, thawed 3 Split warm biscuits in half. Top bottom half of each with 
6 eggs, scrambled scrambled egg, sausage and cheese. Cover with top halves of 


8 slices (34 oz each) biscuits. 


American cheese 
1 Sandwich: Calories 400; Total Fat 25g (Saturated Fat 9g, Trans Fat 3.59); 


Cholesterol 185mg; Sodium 1140mg; Total Carbohydrate 26g (Dietary Fiber Og); 
Protein 17g Exchanges: 1% Starch, 1% Lean Meat, 4 Fat Carbohydrate Choices: 2 
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breakfast crescent dogs 


prep time: 10 Minutes + start to finish: 25 Minutes + 8 servings 


1 can (8 02) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


8 fully cooked pork 
sausage links 


1 Heat oven to 375°F. Separate dough into 8 triangles. Wrap 
1 dough triangle around each sausage link. Place seam side 
down on ungreased cookie sheet. 


2 Bake 12 to 15 minutes or until golden brown. Serve 
3 2 A 
% cup maple-flavored warm with syrup. 
syrup 
1 Serving: Calories 270; Total Fat 139 (Saturated Fat 4.59, Trans Fat 1.59): 


Cholesterol 15mg; Sodium 380mg, Total Carbohydrate 32g (Dietary Fiber Og); Protein 5g 
Exchanges: 1’ Starch, % Other Carbohydrate, 2⁄2 Fat Carbohydrate Choices: 2 
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two-cheese calzones 


prep time: 20 Minutes + start to finish: 45 Minutes » 6 calzones 


Te 


can Pillsbury™ 
refrigerated thin pizza 
crust 


cup ricotta cheese 


pieces mozzarella string 
cheese, diced 


cups Marinara sauce 


L Heat oven to 400°F. Lightly spray cookie sheet with 
cooking spray. 


2 Unroll dough on cookie sheet. Starting at center, press out 
dough to 15x10-inch rectangle. Cut into 6 (5-inch) squares. 
Spread 2 teaspoons ricotta cheese on half of each square to 
within % inch of edges. Top each with 2 tablespoons diced 
cheese pieces and 1 tablespoon marinara sauce. Fold dough in 
half over filling. Press edges firmly with fork to seal. 


3 Bake about 15 minutes or until golden brown. Cool 

10 minutes. Meanwhile, in I-quart saucepan, heat remaining 
marinara sauce over medium heat until warm. Serve with 
calzones. 


1 Calzone: Calories 290; Total Fat Mg (Saturated Fat 3.5g, Trans Fat Og); 
Cholesterol 15mg; Sodium 740mg; Total Carbohydrate 37g (Dietary Fiber 2g); Protein 11g 
Exchanges: 2% Starch, % Medium-Fat Meat, 1% Fat Carbohydrate Choices: 2% 
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crescent-wrapped scotch eggs 


prep time: 20 Minutes + start to finish: 1 Hour « 8 eggs 


% 


CH 


lb bulk pork sausage 


hard-cooked eggs, 
peeled, patted dry 


cup plain bread crumbs 


can (8 oz) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 
or 1 can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


Í Heat oven to 375°F. Lightly spray cookie sheet with cooking 
spray. Divide sausage into 8 equal portions. Shape 1 portion 

of sausage around each egg, covering completely; coat with 
bread crumbs. 


2 Cut dough into 8 rectangles. Press each rectangle to 

form 4-inch square (if using crescent roll dough, firmly press 
perforations to seal). Place 1 sausage-wrapped egg on each 
square; wrap dough around sausage, stretching gently to avoid 
tearing. Pinch edges to seal. Spray each with cooking spray; 
coat with bread crumbs to cover completely. Place on cookie 
sheet. 


¿2 Bake 20 to 25 minutes or until light golden brown. Let stand 
5 minutes. Serve warm. 


1 Egg: Calories 300; Total Fat 18g (Saturated Fat 6g, Trans Fat Og); Cholesterol 210mg; 
Sodium 550mg; Total Carbohydrate 19g (Dietary Fiber Og); Protein 14g Exchanges: 
1% Other Carbohydrate, 1 Medium-Fat Meat, 1 High-Fat Meat, 1 Fat Carbohydrate Choices: 1 
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Bake-Off” Contest 46; 2013 | Julie Merriman | Seattle, Washington 


pastrami melt on crusty 


pretzel rolls 


) time: 30 Minutes ° start 


Hrer 


2 


cans Pillsbury 
refrigerated crusty 
French loaf 


tablespoons coarse 
(kosher or sea) salt 


cup stone-ground 
mustard 


cup cherry preserves 


slices (1 oz each) smoked 
Cheddar cheese 


slices deli pastrami 
(about 1 Ib) 


cup bread-and-butter 
pickle slices, drained 


o finish: 45 Minutes ° 4 sandwiches 


| Heat oven to 450°F. Spray large cookie sheet with cooking 
spray. In 4-quart saucepan or Dutch oven, heat 10 cups water to 
boiling over medium-high heat. Reduce heat to medium-low. 


2 Meanwhile, cut each loaf of dough in half crosswise to make 
4 pieces. Add 2 pieces at a time to water for 30 seconds. Using 
tongs or slotted spoon, turn pieces over; simmer 30 seconds 
longer. Place pieces seam side down on cookie sheet. Repeat 
with remaining pieces. Sprinkle tops with salt. 


3 Bake 15 to 19 minutes or until deep golden brown. Remove 
to cooling rack. Cool 5 minutes. 


4. Meanwhile, in small bowl, beat mustard and preserves with 
whisk until blended. 


5 Cut each roll in half horizontally. Soread cut side of tops with 
mustard mixture. On bottoms of rolls, place cheese, pastrami, 
pickles and tops of rolls. Wrap each sandwich in foil. 


© Bake about 10 minutes or until cheese is melted. Cut in half 
to serve. 


1 Sandwich: Calories 860; Total Fat 32g (Saturated Fat 169, Trans Fat 1g); 

Cholesterol 130mg; Sodium 6720mg; Total Carbohydrate 93g (Dietary Fiber 1g); 
Protein 51g Exchanges: 5 Starch, 1% Low-Fat Milk, 3% Lean Meat, 2 Fat Carbohydrate 
Choices: 6 
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eo) Bake-Off" Contest 46; 2013 Angie Pieropoulos Downers Grove, Illinois 


thai chicken burgers 


prep time: 20 Minutes + start to finish: 30 Minutes ° 8 sandwiches 


can (16.3 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (8 biscuits) 


cup fresh bean sprouts 
cup sliced green onions 
Ib ground chicken 
teaspoon salt 

teaspoon pepper 

cup water 


cup crunchy peanut 
butter 


teaspoons hot chili sauce 


cups shredded Chinese 
(napa) cabbage 


Chopped green onions, if 
desired 


1 Heat oven to 350°F. Bake biscuits as directed on can; 
keep warm. 


2 Meanwhile, finely chop % cup of the bean sprouts; place in 
large bowl. Add % cup of the green onions, the chicken, salt 
and pepper; mix well. Shape mixture into 8 patties, 3% inches in 
diameter. 


3 In 12-inch nonstick skillet, cook patties over medium-high 
heat 5 to 7 minutes, turning once, until thermometer inserted in 
center of patties reads at least 165°F. 


4 in 1-quart saucepan, mix water and remaining % cup bean 
sprouts. Heat to boiling; reduce heat to medium-low and 
simmer about 2 minutes or until sorouts are thoroughly cooked 
and no longer crisp. Stir in peanut butter and chili sauce; cook, 
stirring constantly, until thoroughly heated. Remove from heat. 
Stir in remaining % cup green onions. 


5 Split biscuits in half. Place burgers on bottom of each 
biscuit. Sooon 2 tablespoons peanut butter mixture over 
burgers; top with cabbage and biscuit tops. Garnish with 
green onions. Serve with remaining peanut butter mixture. 


1 Sandwich: Calories 500; Total Fat 30g (Saturated Fat 7g, Trans Fat Og): 


Cholesterol 50mg; Sodium 1060mg; Total Carbohydrate 36g (Dietary Fiber 3g); 
Protein 22g Exchanges: 2 Other Carbohydrate, % Vegetable, 2 Medium-Fat Meat, 
1 High-Fat Meat, 22 Fat Carbohydrate Choices: 2% 
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B ZOR) Bake-Off? Contest 46; 2013 | Peggy Burns | Seattle, Washington 


cilantro tuna melts 


30 Minutes 


can Pillsbury refrigerated 
crusty French loaf 


cans (5 oz each) solid 
white tuna in water, 
drained, flaked 


cup mayonnaise 


cup seeded, finely 
chopped jalapeno chiles 
(about 2 chiles) 


cup fresh cilantro, 
chopped 


oz sliced Cheddar cheese 
to 2 tablespoons olive oil 


Additional cilantro, if 
desired 


ekore to fin 


h: 30 Minutes + 4 sandwiches 


L Heat oven to 350°F. Place oven rack in upper third of oven. 
Carefully unroll loaf of dough on ungreased large cookie sheet. 
Press dough into 13x10-inch rectangle. Bake 10 minutes. 


P) r, : : A ‘ é 
5 Meanwhile, in medium bowl, mix tuna, mayonnaise, chiles 
and cilantro. 


® Remove bread from oven. Place cheese slices on half of 
bread; bake 2 minutes longer or until cheese starts to melt. 
Remove from oven. Cut into 8 pieces, 4 with cheese and 
4 plain. Spread tuna mixture on the 4 plain pieces of bread. 
Top with remaining pieces, cheese side down. 


@ Heat 12-inch nonstick skillet over medium heat. Brush 1 side 
of each sandwich with oil. Place 2 sandwiches in skillet oil side 
down; cook 1 to 2 minutes. Brush tops of sandwiches with oil; 
turn. Cook 1 to 2 minutes or until golden brown. Repeat with 
remaining 2 sandwiches and oil. Cut sandwiches diagonally. 
Garnish with additional cilantro. 


1 Sandwich: Calories 540; Total Fat 31g (Saturated Fat 10g, Trans Fat Og); 

Cholesterol 60mg; Sodium 930mg; Total Carbohydrate 38g (Dietary Fiber Og); 
Protein 26g Exchanges: 2 Starch, % Other Carbohydrate, 2 Very Lean Meat, 1 High-Fat 
Meat, 4 Fat Carbohydrate Choices: 2% 
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greek shrimp and feta pies 


ime: 15 Minutes + start to 


can Pillsbury refrigerated 
thin pizza crust 


lb chopped cooked 
deveined peeled small 
shrimp, patted dry with 
paper towels (34 cup) 


cup drained chopped 
artichoke hearts (from 
14-0z can), patted dry 
with paper towels 


cup crumbled feta 
cheese (1 oz) 


cup chopped drained 
roasted red bell peppers 
(from a jar), patted dry 
with paper towels 


1: 40 Minutes © 6 hand pies 


| Heat oven to 400°F. Lightly spray cookie sheet with 
cooking spray. 


2 Unroll dough on cookie sheet. Starting at center, press out 
dough to 15x10-inch rectangle; cut into 6 (5-inch) squares. In 
medium bowl, mix remaining ingredients. Place about 

% cup filling in center of each square. Fold dough in half over 
filling; press edges firmly with fork to seal. 


3 Bake about 15 minutes or until golden brown. Cool 
10 minutes. Serve warm. 


1 Hand Pie: Calories 200; Total Fat 6g (Saturated Fat 2g, Trans Fat Og); 

Cholesterol 45mg; Sodium 590mg; Total Carbohydrate 26g (Dietary Fiber 1g); Protein 9g 
Exchanges: | Starch, Y. Other Carbohydrate, 1 Very Lean Meat, 1 Fat Carbohydrate 
Choices: 2 
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crescent coulibiac puffs 


oz salmon fillets (about 
linch thick), 
skin removed 


cups loosely packed 
fresh spinach 


oz sliced fresh 
mushrooms 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


tablespoons plain panko 
crispy bread crumbs 


1 teaspoon salt 


teaspoons finely grated 
lemon peel 


prep time: 30 Minutes + start to finish: 1 Hour + 8 puffs 


1 Heat oven to 375°F. Cut salmon fillet into 8 (1-oz) pieces; dry 
on paper towels. 


2 Heat 10-inch nonstick skillet over medium heat. Add spinach 
and mushrooms. Cook, stirring occasionally, until spinach wilts 
and mushrooms are tender. Place in strainer to drain, pressing 
out as much liquid as possible. Place spinach mixture on 
cutting board; finely chop. Return chopped mixture to strainer. 


3 Separate dough into 8 triangles. For each puff, sprinkle 

] teaspoon of the bread crumbs on dough triangle. Place 

] piece salmon on bread crumbs; sprinkle with % teaspoon of 
the salt. Spoon 1 firmly packed tablespoon spinach mixture on 
top of salmon. Top with Y teaspoon of the lemon peel. Wrap 
dough around salmon, sealing well so mixture is completely 
covered. Place on ungreased cookie sheet. 


A Bake 17 to 19 minutes or until golden brown. Cool 
10 minutes. Serve warm. 


1 Puff: Calories 160: Total Fat 8g (Saturated Fat 2.59, Trans Fat 1.59); Cholesterol 20mg; 
Sodium 540mg; Total Carbohydrate 14g (Dietary Fiber Og); Protein 9g Exchanges: Y 
Starch, % Other Carbohydrate, 1 Lean Meat, 1 Fat Carbohydrate Choices: | 


asu Surcess Vip 


y 


con: OZ 


grands! smoked salmon pastries 


prep time: 30 Minutes + start to finish: 50 Minutes * 8 pastries 


Ya 


large russet baking 
potato (about 12 oz) 


teaspoon grated lemon 
peel 


can (16.3 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated original 
biscuits (8 biscuits) 


oz very thinly sliced 
smoked salmon, cut into 
8 pieces 


cup sliced green onions 
(4 medium) 


Í Heat oven to 375°F. Pierce potato several times with fork 
to allow steam to escape. Microwave uncovered on High 5 to 
6 minutes or until tender. Cool slightly, about 5 minutes. Cut 
in half lengthwise; scoop out inside into small bowl. Mash with 
fork. Stir in lemon peel. 


2 Separate dough into 8 biscuits. Press or roll each to form 
6-inch round. Place on ungreased cookie sheet. Place 1 piece 
salmon on half of each dough round. Spoon about 

2 tablespoons potato mixture over salmon, to within % inch 
of edge. Sprinkle each with 1% teaspoons green onion. Fold 
dough in half over filling; press edges with fork to seal. 


3 Bake 15 to 18 minutes or until golden brown. 


1 Pastry: Calories 220; Total Fat 8g (Saturated Fat 2g, Trans Fat 2g); Cholesterol Omg; 
Sodium 630mg; Total Carbohydrate 319 (Dietary Fiber Og); Protein 5g Exchanges: 14 
Starch, % Other Carbohydrate, 1% Fat Carbohydrate Choices: 2 
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CHAPTER 3 
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bbg chicken pizza 


prep time: 20 Minutes + start to finish: 40 Minutes « 


jl 
jl 


i = 


can Pillsbury refrigerated 


artisan pizza crust with 
whole grain 


cups coarsely chopped 
cooked chicken breast 


cup barbecue sauce 


cups shredded reduced- 
fat mozzarella cheese 
(8 oz) 


cup thinly sliced red 
onion 


tablespoon chopped 
fresh parsley or cilantro, 
if desired 


6 servings (3 pieces each) 


LL Heat oven to 400°F for dark or nonstick pan (425°F 
for all other pans). Spray 15x10x1-inch pan with cooking spray. 


2 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake about 8 minutes or until light 
brown. 


3 Meanwhile, in medium bowl, place chicken and barbecue 
sauce. Using 2 forks, toss until chicken is coated with sauce. 


£} Sprinkle 1 cup of the cheese over partially baked crust. 
Spoon and spread chicken mixture evenly over cheese. Top 
with onion and remaining 1 cup cheese. Bake about 5 minutes 
or until cheese is melted. Cut into 6 rows by 3 rows. Sprinkle 
with parsley. 


1 Serving: Calories 430; Total Fat 15g (Saturated Fat 6g, Trans Fat Og); 

Cholesterol 60mg; Sodium 980mg; Total Carbohydrate 45g (Dietary Fiber 2g); 
Protein 30g Exchanges: 2 Starch, 1 Other Carbohydrate, 2 Very Lean Meat, 1% Lean 
Meat, 1% Fat Carbohydrate Choices: 3 
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gluten-free chicken pesto pizza 


prep time: 10 Minutes + start to finish: 30 Minutes + 6 servings 


container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


cup refrigerated gluten- 
free basil pesto 


cup shredded mozzarella 
cheese or gluten-free 
Italian cheese blend 

(4 02) 


cup diced cooked 
chicken 


large plum (Roma) 
tomato, thinly sliced 


Thinly sliced fresh basil 
leaves, if desired 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 11-inch round on cookie sheet. 


2 Bake 12 to 14 minutes or until edge is beginning to brown. 
Spread pesto to within % inch of edge of partially baked crust. 
Top with % cup of the cheese, the chicken and tomato; sprinkle 
with remaining % cup cheese. 


3 Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Sprinkle with basil. 


1 Serving: Calories 200; Total Fat 14g (Saturated Fat 4g, Trans Fat Og); 

Cholesterol 35mg; Sodium 350mg; Total Carbohydrate 7g (Dietary Fiber Og); Protein 13g 
Exchanges: 4 Starch, % Very Lean Meat, % Lean Meat, % Medium-Fat Meat, 2 Fat 
Carbohydrate Choices: > 
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chicken pesto pizza 


prep time: 15 Minutes © start to finish: 25 Minutes © 6 servings (3 pieces each) 


[4 


can Pillsbury refrigerated 


artisan pizza crust with 
whole grain 


cup refrigerated basil 
pesto (from 7-02 
container) 


cups shredded reduced- 
fat mozzarella cheese or 
Italian cheese blend 

(8 oz) 


cup shredded cooked 
chicken breast 


large plum (Roma) 
tomatoes, thinly sliced 


Fresh basil leaves, if 
desired 


L Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake about 8 minutes or until light brown. 


3 Spread pesto to within % inch of edges of partially baked 
crust. Top with 1% cups of the cheese, the chicken and 
tomatoes; sprinkle with remaining % cup cheese. 


4. Bake 5 minutes or until edges of crust are golden brown and 
cheese is melted. Sprinkle with basil. Cut into 6 rows by 3 rows. 


1 Serving: Calories 450; Total Fat 25g (Saturated Fat 8g, Trans Fat Og); Cholesterol! 45mg; 
Sodium 800mg; Total Carbohydrate 33g (Dietary Fiber 2g); Protein 25g Exchanges: 

1% Starch, % Other Carbohydrate, 1 Very Lean Meat, 2 Lean Meat, 3% Fat Carbohydrate 
Choices: 2 
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gluten-free chicken alfredo pizza 


prep time: 15 Minutes + start to finish: 25 Minutes » 6 servings 


Y 


1% 


116 


container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


cup gluten-free Alfredo 
pasta sauce (from 
15-02 jar) 

cups chopped cooked 
chicken 


cups packed fresh baby 
spinach leaves 


cup gluten-free shredded 
Italian cheese blend or 
mozzarella cheese (4 0z) 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 12x10-inch rectangle on cookie sheet. 


2 Bake 10 to 12 minutes or until edges are beginning to brown, 
Meanwhile, in medium bow!, mix Alfredo sauce and chicken; 
spoon evenly over partially baked crust. Top with spinach and 
cheese. 


3 Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Cooi 5 minutes before serving. 


1Serving: Calories 280; Total Fat 189 (Saturated Fat 10g, Trans Fat 0.59); 

Cholesterol 85mg; Sodium 400mg; Total Carbohydrate 8g (Dietary Fiber Og); 

Protein 20g Exchanges: 1⁄2 Starch, 1 Very Lean Meat, 1 Lean Meat, % High-Fat Meat, 2 Fat 
Carbohydrate Choices: 2 
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Bake-Off* Contest 46; 2013 ' Sarah Douglass | O’Fallon, Illinois 


sweet chicken and gouda pizza 


SIT Y 


123 


p me: 15 Minutes 


can Pillsbury refrigerated 


thin pizza crust 


cup peach-apricot 
preserves 


teaspoon dried thyme 
leaves 


teaspoon salt 
teaspoon pepper 


cup chopped deli 
rotisserie chicken breast 


cup cooked real bacon 
pieces (from 2.8-0z 
package) 


oz Gouda cheese, 
shredded (1% cups) 


e start to finish: 25 Minutes * 6 servings 


L Heat oven to 425°F. Brush 15x10x1-inch nonstick or dark pan 
with vegetable oil. Unroll dough in pan. Starting at center, press 
out dough to edge of pan. Bake about 6 minutes or until light 
golden brown. 


2 Meanwhile, in small bowl, stir preserves, thyme, salt 
and pepper until well blended. 


3 Spread preserves mixture over partially baked crust. Top 
with chicken, bacon and cheese. Bake 8 to 10 minutes or until 
cheese is melted and edges are golden brown. 


1 Serving: Calories 410; Total Fat 19g (Saturated Fat 8g, Trans Fat Og); Cholesterol 65mg; 
Sodium 800mg; Tota! Carbohydrate 42g (Dietary Fioer lg); Protein 19g Exchanges: 2 
Starch, 1 Low-Fat Milk, % Lean Meat, 2% Fat Carbohydrate Choices: 3 
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=D Bake-Off* Contest 46; 2013 Andria Dobberstein | Newmarket, New Hampshire 


apricot-dijon chicken and 
arugula pizza 


prep time: 20 Minutes + start to finish: 30 Minutes + 8 servings 


can Pillsbury refrigerated 
thin pizza crust 


cup apricot preserves 


tablespoon whole-grain 
or country-style Dijon 
mustard 


cups coarsely chopped 
deli rotisserie chicken 


slices precooked bacon, 
chopped 


cups shredded Gruyére 
cheese (12 oz) 


cups arugula 


Í Heat oven to 400°F. Spray large dark cookie sheet with 
cooking spray. Unroll dough on cookie sheet. Bake 8 minutes. 


2 Meanwhile, in small microwavable bowl, stir preserves and 
mustard until well blended. Microwave uncovered on High 20 to 
30 seconds or until melted. 


3 Sprinkle chicken over partially baked crust. Drizzle with 
mustard mixture. Top with bacon, 1% cups of the cheese, the 
arugula and remaining 1% cups cheese. 


A Bake 8 to 10 minutes or until cheese is melted. 
1Serving: Calories 430; Total Fat 22g (Saturated Fat 10g, Trans Fat Og); 
Cholestero! 85mg; Sodium 680mg; Total Carbohydrate 32g (Dietary Fiber Og); 


Protein 28g Exchanges: 1 Starch, 1 Other Carbohydrate, 2 Lean Meat, 1% Medium-Fat 
Meat, 1% Fat Carbohydrate Choices: 2 
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op) Bake-Off® Contest 46; 2013 ` Wendi Wallerstein | Canyon Country, California 


a 


naan greek pizzas 


srep time: 20 Minutes ° start to finish: 35 Minutes * 8 pizzas 


can (16.3 oz) Pillsbury 
Grands! Homestyle 
refrigerated buttermilk 
biscuits (8 biscuits) 


tablespoons garlic- 
infused olive oil or 
olive oil 


box (9 oz) frozen 
chopped spinach 


cups shredded or diced 
cooked chicken 


tablespoons Greek 
seasoning mix 


cup tzatziki 


oz crumbled feta cheese 
(1 cup) 


. Heat oven to 400°F. Separate dough into 8 biscuits. To 
make naan, place biscuits between layers of waxed paper; roll 
into 8x6-inch ovals. Brush ovals with 1 tablespoon of the oil. 
Place on ungreased large cookie sheets, oil side down; brush 
tops with remaining oil. Bake 7 to 13 minutes or until golden 
brown. 


$.) 5 o o o a 

= Meanwhile, microwave frozen spinach as directed on box. 
in large bowl, mix spinach, chicken and 2 tablespoons of the 
seasoning mix. 


$. Spread 2 tablespoons tzatziki on each naan. Top with 
chicken mixture, cheese and remaining seasoning mix. Bake 
2 to 3 minutes or until thoroughly heated. 


1 Pizza: Calories 340; Total Fat 179 (Saturated Fat 7g, Trans Fat Og); Cholesterol 45mg; 
Sodium 1190mg; Total Carbohydrate 28g (Dietary Fiber 1g); Protein 16g Exchanges: 
2 Starch, 1 Very Lean Meat, % Medium-Fat Meat, 2% Fat Carbohydrate Choices: 2 
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taco pizza 


: 20 Minutes » start te finis 


links (4 oz each) spicy 
Italian turkey sausage, 
casings removed, 
crumbled 


cup canned enchilada 
sauce 


can Pillsbury refrigerated 
artisan pizza crust with 
whole grain 


cups shredded Mexican 
cheese blend (8 oz) 


medium plum (Roma) 
tomatoes, chopped 


medium yellow bell 
pepper, chopped (1 cup), 
if desired 


cup chopped fresh 
cilantro or green onions, 
if desired 


h: 30 Minutes © 6 servings (3 pieces each) 


L Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 In 12-inch skillet, cook sausage over medium heat, stirring 
occasionally to crumble sausage, until no longer pink; drain 
and remove from skillet. Gently stir enchilada sauce into 
sausage to coat. 


3 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake about 8 minutes or until light brown. 


4 Spoon and spread sausage mixture over partially baked 
crust. Sprinkle with 1% cups of the cheese. Top with tomatoes 
and bell pepper; sprinkle with remaining % cup cheese. 


> Bake 8 to 10 minutes or until crust is golden brown and 
cheese is melted. Garnish with cilantro. Cut into 6 rows by 
3 rows. 


1 Serving: Calories 420; Total Fat 21g (Saturated Fat 9g, Trans Fat Og); Cholesterol 65mg; 
Sodium 1060mg; Total Carbohydrate 33g (Dietary Fiber 2g); Protein 23g Exchanges: 
2 Starch, % Vegetable, 1% Lean Meat, 1 Medium-Fat Meat, 2 Fat Carbohydrate Choices: 2 
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m, 


2 
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194 


P 


ent 


teaspoons olive oil 


large sweet onion, sliced 
(1 cup) 

can Pillsbury refrigerated 
artisan pizza crust with 
whole grain 


cup pizza sauce 


Ib deli-style roast beef, 
roughly chopped 

cups shredded provolone 
cheese (8 02) 

cup sliced green bell 
pepper 


hilly cheese steak pizza 


ime: 30 Minutes + start to finish: 50 Minutes + 6 servings (3 pieces each) 


Í Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 In 12-inch nonstick skillet, heat oil over medium-high heat. 
Stir in onion to coat with oil. Cook uncovered 10 minutes, stirring 
every 3 to 4 minutes. Reduce heat to medium-low. Cook about 
20 minutes longer, stirring well every 5 minutes, until onions are 
golden brown (onions will shrink during cooking). Set aside. 


3 Unroli dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake about 8 minutes or until light brown. 


A Spread pizza sauce over partially baked crust. Top with roast 
beef, onion, cheese and bell pepper. 


5 Bake 8 to 10 minutes or until crust is golden brown and 
cheese is melted. Cut into 6 rows by 3 rows 


1 Serving: Calories 390; Total Fat 18g (Saturated Fat 8g, Trans Fat Og); Cholesterol 40mg; 
Sodium 1000mg; Total Carbohydrate 36g (Dietary Fiber 3g); Protein 21g Exchanges: 

1% Starch, % Other Carbohydrate, 1 Vegetable, 1 Lean Meat, 1 Medium-Fat Meat, 2 Fat 
Carbohydrate Choices: 2% 
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gluten-free bacon 
cheeseburger pizza 


prep time: 10 Minutes + start to finish: 40 Minutes + 6 servings 


1 container Pillsbury ; 
Gluten Free refrigerated 1 Heat oven to 400°F. Grease cookie sheet and hands. Press 


pizza crust dough dough into 11-inch round on cookie sheet. 


1 Ib lean (at least 80%) 


ground beef, cooked 2 Bake 12 to 14 minutes or until edge is beginning to brown. 


drained Meanwhile, in medium bowl, mix cooked beef and pizza sauce. 
1 can (8 oz) gluten-free Spread on partially baked crust to within % inch of edge. Top 
pizza sauce with bacon and cheese. 


4 slices gluten-free bacon, 6 s : ' 
crisply cooked, coarsely 3 Bake 8 to 10 minutes or until crust is deep golden brown 


chopped and cheese is melted. Top with lettuce, tomatoes and pickles. 
1 cup shredded Cheddar Cool 5 minutes before serving. 
cheese (4 oz) 


Shredded lettuce, sliced 
tomatoes and/or pickle 
slices, if desired 


1 Serving: Calories 280; Total Fat 18g (Saturated Fat 8g, Trans Fat lg); Cholesterol 75mg; 
Sodium 440mg; Total Carbohydrate 9g (Dietary Fiber lg); Protein 2lg Exchanges: 
Y Starch, 2 Lean Meat, % High-Fat Meat, 1% Fat Carbohydrate Choices: Y. 
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Bake-Off” Contest 46; 2013 | Sherry Roper San Diego, California 


steak flatbread with walnuts 
and arugula 


ern 


tablespoons olive oil 


1 can Pillsbury refrigerated 


thin pizza crust 
teaspoon salt 


Ib boneless beef top 
sirloin steak 


package (5.2 oz) Boursin 
cheese with garlic and 
herbs, crumbled 


cup walnuts, chopped 
tablespoon lemon juice 
teaspoon salt 
teaspoon pepper 


cups arugula, coarsely 
chopped 


20 Minutes + start to finish: 35 Minutes ° 8 servings 


| Heat oven to 400°F. Brush large cookie sheet with 

1 teaspoon of the oil. Unroll dough on cookie sheet; press into 
13x9-inch rectangle. Brush dough with 1 teaspoon of the oil; 
sprinkle with 1⁄4 teaspoon salt. Bake 8 minutes. 


Meanwhile, using sharp knife, thinly slice steak across the 
grain; cut slices into 1-inch pieces. In 12-inch nonstick skillet 
heat 1 tablespoon of the oil over high heat. Add steak; cook 
2 minutes, stirring occasionally. Remove from heat. Stir in 
cheese until melted. 


3 Spoon steak mixture on partially baked crust; sprinkle 
with walnuts. Bake 7 to 9 minutes or until crust is deep 
golden brown. 


4. In medium bowl, mix remaining 1 teaspoon olive oil, the 
lemon juice, % teaspoon salt and the pepper. Add arugula and 
toss to coat. Top flatbread with arugula mixture. 


1 Serving: Calories 380; Total Fat 24g (Saturated Fat 89, Trans Fat Og); Cholesterol 60mg; 
Sodium 470mg; Total Carbohydrate 219 (Dietary Fiber lg); Protein 21g Exchanges: 

1 Starch, % Other Carbohydrate, % Very Lean Meat, 2 Lean Meat, 3% Fat Carbohydrate 
Choices: 1% 


COSY ness 


Pillsbury The Big Book of Easy Baking 


prep time: 10 Minutes + 


gluten-free sloppy joe pizza 


container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


Ib lean (at least 80%) 
ground beef, cooked, 
drained 

can (15% oz) gluten-free 
original sloppy joe sauce 
cup shredded Cheddar 
cheese (4 oz) 


medium green onions, 
sliced (2 tablespoons) 


$% 
Sia 


rt to finish: 35 Minutes + 6 servings 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 12x10-inch rectangle on cookie sheet. 


2 Bake 12 to 14 minutes or until edge is beginning to brown. 
Meanwhile, in 10-inch skillet, cook beef and sloppy joe sauce 

over medium heat, stirring occasionally, until hot. Spoon beef 
mixture over partially baked crust. Sprinkle with cheese. 


3 Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Sprinkle with green onions. Let stand 
5 minutes before serving. 


1 Serving: Calories 270; Total Fat 15g (Saturated Fat 7g, Trans Fat 0.59); 

Cholesterol 65mg; Sodium 690mg; Tota! Carbohydrate 12g (Dietary Fiber 19); Protein 19g 
Exchanges: Starch, % Other Carbohydrate, 2 Lean Meat, % High-Fat Meat, 1 Fat 
Carbohydrate Choices: | 
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breakfast pizza 


am 


ep time: 30 Minutes + 


can Pillsbury refrigerated 
artisan pizza crust with 
whole grain 


cup coarsely chopped 
bacon 


eggs, beaten 


oz (half of 8-0z package) 
cream cheese, cut into 
small pieces 


cups shredded Monterey 
Jack cheese with 
jalapeno peppers (8 oz) 
cup sliced red bell 
pepper 

cup thinly sliced red 
onion 


Fresh chopped cilantro, 
if desired 


Salsa, if desired 


start to finish: 


30 Minutes « 6 servings 


|. Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 14-inch round pizza pan with cooking spray. 


2 Unroll dough on pan. Starting at center, press out dough to 
edge of pan. Bake about 8 minutes or until crust edge begins 
to set. 


3 Meanwhile, in 10-inch skillet, cook bacon 4 to 6 minutes 
over medium-high heat or until just crispy, stirring frequently. 
Remove bacon; drain drippings, leaving 1 teaspoon in skillet. 


£ In same skillet, add eggs; cook 2 to 3 minutes, stirring 
frequently, until firm but still moist. 


5 Spoon and spread eggs over partially baked crust. Scatter 
cream cheese over eggs. Top with Monterey Jack cheese, bell 
pepper, onion and bacon. Bake 9 to 13 minutes or until crust 
is golden brown and cheese is melted. Cut into 6 wedges. 
Sprinkle with cilantro, and serve with salsa. 


1 Serving: Calories 490; Total Fat 29g (Saturated Fat 14g, Trans Fat Og); 
Cholesterol 245mg; Sodium 760mg; Total Carbohydrate 33g (Dietary Fiber 29); 
Protein 24g Exchanges: 2 Starch, 2/2 Medium-Fat Meat, 3 Fat Carbohydrate Choices: 2 


-ay DUECA 


Pillsbury The Big Book of Easy Baking 


gluten-free personal 
pepperoni pizzas 


prep time: 10 Minutes + start to finish: 30 Minutes » 6 pizzas 


1 cp Sens a eA 1 Heat oven to 400°F. Grease 2 cookie sheets and hands. 
g Divide dough into 6 pieces; press each into 6-inch round. Place 


pizza crust dough 
; : 3 rounds on each cookie sheet. 
% cup gluten-free pizza 


Sauce 2 Bake 8 minutes. Top partially baked crusts with remaining 
1 cup shredded mozzarella inotedients 
cheese (4 02) E l 
30 slices gluten-free ¿3 Bake 6 to 9 minutes or until crusts are deep golden brown 
pepperoni (about 2 0z) and cheese is melted. 


1 Pizza: Calories 150; Total Fat 9g (Saturated Fat 3.5g, Trans Fat Og); Cholesterol! 20mg; 
Sodium 440mg; Total Carbohydrate 8g (Dietary Fiber 1g); Protein 8g Exchanges: 
% Starch, 1 Medium-Fat Meat, % Fat Carbohydrate Choices: % 
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gluten-free mexican 
breakfast pizza 


prep time: 25 Minutes + start to finish: 35 Minutes + 6 servings 


1 container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


Y lb gluten-free chorizo or 
bulk spicy Italian pork 
sausage 


4 eggs, beaten 
1 cup gluten-free salsa 


1 cup shredded Monterey 
Jack cheese (4 0z) 


Chopped fresh cilantro, if 
desired 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 11-inch round on cookie sheet. 


2 Bake 12 to 14 minutes or until edge is beginning to brown. 


3 Meanwhile, in 10-inch nonstick skillet, cook and stir chorizo 
over medium-high heat until no longer pink. Drain; remove 

to small bowl. Wipe out skillet. Add eggs to skillet; cook over 
medium-low heat until almost set. Stir in chorizo. Spread % cup 
of the salsa over partially baked crust. Sooon egg mixture over 
salsa, covering crust completely. Sprinkle with cheese. 


4. Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Sprinkle with cilantro. Serve with 
remaining Y cup salsa. 


1 Serving: Calories 330; Total Fat 25g (Saturated Fat 10g, Trans Fat Og); 
Cholesterol 175mg; Sodium 970mg; Total Carbohydrate 9g (Dietary Fiber 19); Protein 19g 
Exchanges: 2 Starch, 1 Medium-Fat Meat, 1% High-Fat Meat, 1% Fat Carbohydrate 


Choices: Y 
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Bake-Off Bake-Off* Contest 46; 2013 | Helen Fields Paradise, Texas 


honey and bacon brussels 


spr 


box (10 oz) frozen baby 
Brussels sprouts and 
butter sauce 


teaspoon salt 


can Pillsbury refrigerated 
classic pizza crust 


tablespoon olive oil 
to 2 tablespoons honey 


cup shredded Parmesan 
cheese (4 oz) 


slices packaged 
precooked bacon, 
chopped 


tablespoons chopped 
pecans 


outs pizza 


20 Minutes » start to finish: 30 Minutes ° 6 servings 


Í Heat oven to 400°F. Spray 15x10x1-inch pan with cooking 
spray. Microwave frozen Brussels sprouts as directed on box. 
Remove from cooking pouch. Drain; reserve sauce. Coarsely 
chop Brussels sprouts; sprinkle with salt. 


2 Meanwhile, unroll dough in pan. Starting at center, press 
dough out to edge of pan. Brush with oil. Bake 8 minutes. 
Remove from oven; immediately spread partially baked crust 
with honey. 


3 Top with Brussels sprouts, cheese and bacon; drizzle with 
reserved butter sauce. Bake 8 to 12 minutes or until crust is 
golden brown. 


4 Meanwhile, in 8-inch skillet, toast pecans over medium heat 
2 to 4 minutes, stirring frequently. Remove pizza from oven; 
sprinkle with pecans. 


1 Serving: Calories 340; Total Fat 14g (Saturated Fat 5g, Trans Fat Og); Cholesterol 
20mg; Sodium 1130mg; Total Carbohydrate 39g (Dietary Fiber 2g); Protein 15g 
Exchanges: 2 Starch, % Other Carbohydrate, % Vegetable, 1 Lean Meat, 2 Fat 
Carbohydrate Choices: 2/4 
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eo) Bake-Off* Contest 46; 2013 | Debbie Reid | Clearwater, Florida 


sweet pulled pork pizza 


prep time: 25 Minutes + start to finish: 40 Minutes * 8 servings 


can Pillsbury refrigerated 
thin pizza crust 


package (12 02) fully 
cooked sauceless 
hickory-smoked 
seasoned pulled pork 


cup peach-apricot 
preserves 

oz blue cheese, crumbled 
(1 cup) 

oz extra-sharp white 


Cheddar cheese, 
shredded (2 cups) 


cup finely chopped red 
onion 


cup chopped walnuts 


Í Heat oven to 400°F. Spray 15x10x1-inch pan with cooking 
spray. Unroll dough in pan; prick dough several times with fork. 
Bake 8 minutes. 


2 Heat pork in microwave as directed on package; set aside. 


3 Spread preserves over partially baked crust to within % inch 
of edges. Top with pork, blue cheese, Cheddar cheese 
and onion. 


4 Bake 8 minutes. Top with walnuts. Bake 5 minutes longer or 
until crust is golden brown and cheese is melted. 


1 Serving: Calories 450; Total Fat 26g (Saturated Fat 12g, Trans Fat Og); 

Cholesterol 65mg; Sodium 840mg; Total Carbohydrate 32g (Dietary Fiber 1g); Protein 21g 
Exchanges: | Starch, 1 Other Carbohydrate, 1 Very Lean Meat, % Medium-Fat Meat, 1 High- 
Fat Meat, 3 Fat Carbohydrate Choices: 2 
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Op) Bake-Off" Contest 46; 2013 | Donna Beck | Bonney Lake, Washington 
ham and creamy sriracha pizza 


prep time: 20 Minutes + start to finish: 30 Minutes + 6 servings 


cup peach-apricot 
preserves 


packages (3 oz each) 
cream cheese, softened 


tablespoons Sriracha 
sauce 


cloves garlic, crushed or 
finely chopped (about 
2 teaspoons) 


can Pillsbury refrigerated 
classic pizza crust 


oz sliced deli ham, cut 
into 1-inch pieces 


cup fresh cilantro, 
chopped 


1 Heat oven to 400°F. Grease large cookie sheet. 


2 In small bowl, mix preserves, cream cheese, Sriracha sauce 
and garlic until well blended. 


3 Unroll dough on cookie sheet; press dough into 15x10-inch 
rectangle. Bake 8 minutes. Spread cream cheese mixture over 
partially baked crust; top with ham. 


4 Bake 6 to 10 minutes or until crust is golden brown. Sprinkle 
with cilantro. 


1 Serving: Calories 360; Total Fat 14g (Saturated Fat 7g, Trans Fat Og); Cholesterol 50mg; 


Sodium 1170mg; Total Carbohydrate 44g (Dietary Fiber 1g); Protein 15g Exchanges: 
1% Starch, 1% Other Carbohydrate, 1% Medium-Fat Meat, | Fat Carbohydrate Choices: 3 
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Bake-Off” Contest 46; 2013 | Rita Hattrup | San Rafael, California 


caramelized « onion polish pizza 


25 Minutes ° start t 


can Pillsbury refrigerated 
classic pizza crust 


teaspoons caraway seed 
tablespoon olive oil 


large sweet onions, cut 
in half, thinly sliced 


package (14 oz) fully 
cooked Polska kielbasa, 
cut in half lengthwise, 
thinly sliced 


cup sauerkraut, well 
drained 


slices Swiss cheese 
(9 0Z) 


e) 1 40 Minutes * 6 servings 


L Heat oven to 400°F. Place oven rack in lower one-third 

of oven. Spray 15x10x1-inch pan with cooking spray. Unroll 
dough in pan; press in bottom and halfway up sides. Sprinkle 
1 teaspoon of the caraway seed over dough. Bake 12 to 15 
minutes or until crust is light golden brown. 


2 Meanwhile, in 4-quart saucepan or Dutch oven, heat oil over 
medium-high heat. Add onions; cook 8 to 10 minutes, stirring 
frequently, until onions start to caramelize. Add kielbasa; cook 
10 minutes, stirring frequently, until mixture is golden brown 
and caramelized. Stir in sauerkraut. 


eD Spread kielbasa mixture over partially baked crust. Top with 
cheese. Sprinkle with remaining 1 teaspoon caraway seed. Bake 
10 to 12 minutes or until crust is deep golden brown and cheese 
is melted. 


1 Serving: Calories 580; Total Fat 35g (Saturated Fat 15g, Trans Fat 1g); Cholesterol 80mg; 
Sodium 1430mg; Total Carbohydrate 42g (Dietary Fiber 3g); Protein 25g Exchanges: 

1% Starch, 1% Other Carbohydrate. 1 Medium-Fat Meat, 2 High-Fat Meat, 2% Fat 
Carbohydrate Choices: 3 
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gluten-free chicago 
deep-dish pizza 


prep time: 25 Minutes + start to finish: 45 Minutes ° 6 servings ` 


1 


12 


Y 


container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


oz gluten-free bulk 
Italian pork sausage 
cup chopped green bell 
pepper 

cup sliced fresh 
mushrooms 


can (8 oz) gluten-free 
pizza sauce 


cup shredded mozzarella 
cheese (4 02) 


medium plum (Roma) 
tomatoes, chopped 


Í Heat oven to 400°F. Grease 9-inch round cake pan and 
hands. Press dough in bottom and all the way up side of pan. 


2 Bake 12 to 14 minutes or until edge is beginning to brown. 
Meanwhile, in 10-inch nonstick skillet, cook sausage and 

% cup of the bell pepper 7 to 9 minutes, stirring frequently, 
until sausage is no longer pink; drain. Stir in mushrooms and 
pizza sauce. Keep warm over low heat. 


3 Spread Y cup of the cheese evenly in bottom of partially 
baked crust. Spoon hot sausage mixture over cheese. Top with 
remaining % cup cheese, the tomatoes and remaining % cup 
bell pepper. 


4 Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Let stand 5 minutes before serving. 


1Serving: Calories 260; Total Fat 16g (Saturated Fat 6g, Trans Fat Og); Cholesterol 35mg; 
Sodium 790mg; Total Carbohydrate 13g (Dietary Fiber 2g); Protein 14g Exchanges: 
% Starch, 1 Vegetable, % Medium-Fat Meat, 1 High-Fat Meat, 1 Fat Carbohydrate Choices: 1 
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Bake-Off* Contest 46; 2013 | Kelli Haskens | Bensalem, Pennsylvania 


smoky chorizo pizza 


: 25 Minutes © start 


tablespoon plus 
1% teaspoons olive oil 


can Pillsbury refrigerated 
classic pizza crust 


oz cooked smoked 
Spanish chorizo, coarsely 
chopped 


medium sweet onion, 
cut in half, thinly sliced 
(2 cups) 

tablespoons sherry 
vinegar 

oz sliced provolone 
cheese 


cup sliced roasted red 
bell pepper (from 
7-0z jar), drained 


to finish: 35 Minutes + 6 servings 


| Heat oven to 400°F. Brush 1% teaspoons of the oil on large 
cookie sheet. Unroll dough on cookie sheet; press into 14x12- 
inch rectangle. Brush remaining 1 tablespoon oil over dough. 
Bake 8 minutes. 


2 Meanwhile, heat 10-inch nonstick skillet over medium-high 
heat. Add chorizo; cook 4 to 5 minutes, stirring occasionally, 
until meat starts to brown. Drain on paper towels. Reduce heat 
to medium. Add onion; cook 5 minutes, stirring occasionally. 
Stir in vinegar; cook 5 minutes longer or until onion is soft and 
caramelized. Remove from heat. 


3 Top partially baked crust with cheese, onion, roasted pepper 
and chorizo. Bake 8 to 10 minutes or until crust is golden brown 
and cheese is bubbly. 


1 Serving: Calories 520; Total Fat 30g (Saturated Fat 14g, Trans Fat Og); 
Cholesterol 60mg; Sodium 1280mg; Total Carbohydrate 39g (Dietary Fiber 29); 
Protein 25g Exchanges: 1% Starch, 1% Low-Fat Milk, 1 Medium-Fat Meat, 3 Fat 
Carbohydrate Choices: 24 
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gluten-free veggie pizza 


prep time: 10 Minutes + start to finish: 40 Minutes + 6 servings 


container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


cup gluten-free pizza 
sauce 


medium bell pepper (any 
color), cut into thin strips 


cup sliced mushrooms 


cup shredded mozzarella 
cheese (4 oz) 


Thinly sliced fresh basil 
leaves, if desired 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 11-inch round on cookie sheet. 


2 Bake 12 to 14 minutes or until edge is beginning to brown. 
Spread partially baked crust with pizza sauce to within % inch 
of edge. Top with bell pepper, mushrooms and cheese. 


3 Bake 8 to 10 minutes or until crust is deep golden brown 
and cheese is melted. Top with basil leaves. Cool 5 minutes 
before serving. 


1 Serving: Calories 100; Tota! Fat 5g (Saturated Fat 2g, Trans Fat Og); Cholesterol 10mg; 
Sodium 260mg; Total Carbohydrate 8g (Dietary Fiber 1g); Protein 6g Exchanges: 
Y Starch, % Vegetable, Y Medium-Fat Meat, % Fat Carbohydrate Choices: 2 
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Gluten-Free Baking Tips 


POOR Cee eer emo O Hse eee Hee HED EOD REPO DEERE EE DEH ESD rro rr EDD ODO DODD 


Our gluten-free refrigerated dough products offer the option to make pizzas, cookies and pies 
that are gluten free. For the best results, be sure to follow the directions on the package and 
in individual recipes. Here are some general gluten-free baking tips to help make your efforts 


a success. 


« Store Pillsoury gluten-free dough products e 
on the shelf in the refrigerator. Keep these 
products cold until just before using. 


+ For the best results with Pillsbury dough 
products, use by the expiration date on 
the package. 


e Many foods are naturally gluten free. Shop 
the bounty of fresh fruits and vegetables 
for many gluten-free choices. Meat, poultry 
and fish are also naturally free of gluten. o 


e Always read labels of products that you 
use to make sure each recipe ingredient is 
gluten free. 


Keep a variety of gluten-free ingredients 
on hand. 


When cooking gluten free, it’s important 
to keep things free from contact 
with gluten — sometimes called cross 


contamination. Keep the kitchen and ; 
all equipment that is used for gluten- $ 
free cooking very clean to eliminate this 

problem. 


Use separate utensils, pans, cutting board, 
etc. when you are gluten-free cooking. 

Color coding these items is a good way to 
keep the gluten-free equipment separate. 


' Ya n A Br a. F- a v E . 


S Wer y 


pear and gorgonzola pizza 


prep time: 15 Minutes + start to finish: 30 Minutes + 6 servings (3 pieces each) 


Ya 


116 


teaspoons olive oil 


medium onion, chopped 
( cup) 


firm ripe pear, cut in 
half, then cut into %-inch 
slices (1 cup) 


can Pillsbury refrigerated 
artisan pizza crust with 
whole grain 


oz provolone cheese, 
shredded (1% cups) 


cup crumbled 
Gorgonzola cheese 
(3 0z) 


cups loosely packed 
baby spinach 


T Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 Heat 10-inch skillet over medium heat. Add oil and onion; 
cook about 5 minutes, stirring occasionally, until onion is 
softened and starting to brown. Reserve Y cup pear. Stir 
remaining pear into onion. Cook 2 minutes, stirring frequently. 


3 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake about 8 minutes or until light brown. 


4. Top partially baked crust evenly with provolone cheese. Top 
with pear mixture and Gorgonzola cheese. 


5 Bake 8 to 10 minutes or until crust is golden brown and 
cheese is melted. Top with spinach and reserved Y cup pear 
slices. Cut into 6 rows by 3 rows. 


1 Serving: Calories 380; Total Fat 18g (Saturated Fat 9g, Trans Fat Og); Cholesterol! 30mg; 
Sodium 830mg; Total Carbohydrate 389 (Dietary Fiber 3g); Protein 17g Exchanges: 

2 Starch, % Other Carbohydrate, % Vegetable, % Lean Meat, 1 Medium-Fat Meat, 2 Fat 
Carbohydrate Choices: 2% 
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gluten-free tomato and 
mozzarella pizza 


prep time: 10 Minutes + start to finish: 35 Minutes + 6 servings — 


1 container Pillsbury 
Gluten Free refrigerated 
pizza crust dough 


’ cup gluten-free pizza 2 Bake 12 to 14 minutes or until edge is beginning to brown. 


sauce Spread partially baked crust with pizza sauce to within % inch 


1 cup shredded mozzarella of edge. Top with cheese and tomato. 
cheese (4 oz) 


1 Heat oven to 400°F. Grease cookie sheet and hands. Press 
dough into 11-inch round on cookie sheet. 


1 medium plum (Roma) 3 Bake 8 to 10 minutes or until crust is deep golden brown 
tomato, thinly sliced and cheese is melted. Top with basil leaves. Cool 5 minutes 
Y. cup fresh basil leaves before serving. 


1Serving: Calories 100; Total Fat 5g (Saturated Fat 2g, Trans Fat Og); Cholesterol 10mg; 
Sodium 260mg; Total Carbohydrate 8g (Dietary Fiber 19); Protein 6g Exchanges: 
Y Starch, % Medium-Fat Meat, % Fat Carbohydrate Choices: Y 
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F) Bake-Off” Contest 46; 2013 | Niya Mukherjee | Durham, North Carolina 


Pang 


roasted garlic and mushroom 
flatbread 


prep time: 30 Minutes © start to finish: 45 Minutes © 6 servings * 


150 


heads garlic 
tablespoons olive oil 


packages (8 oz each) 
sliced fresh mushrooms 


can (15 oz) cannellini 
beans, drained 


can Pillsbury refrigerated 
thin pizza crust 


cups shredded 
mozzarella cheese (8 oz) 


leaves fresh sage, thinly 
sliced 


teaspoon salt 
teaspoon pepper 


1 Heat oven to 400°F. Cut thin slice from base of each head 
of garlic. Rub each head with 1 teaspoon of the oil. Wrap heads 
individually in foil. Bake 30 minutes; remove from oven. Cool 

5 minutes. Separate and peel cloves, or squeeze flesh from 
skins; discard skins. 


2 Meanwhile, in 12-inch skillet, heat 2 tablespoons of the oil 
over medium-high heat. Add 1 package of the mushrooms; 
cook 2 minutes without stirring. Cook 2 minutes longer, stirring 
occasionally; drain. Place in large bowl. Repeat with 2 more 
tablespoons of the oil and the remaining mushrooms. 


3 Place beans and 2 tablespoons of the oil in food processor. 
Cover; process about 30 seconds or until smooth. 


A Grease large cookie sheet with remaining 1 tablespoon oil. 
Unroll dough on cookie sheet. Press edges of dough with fork 
to create decorative border. Bake 6 minutes; remove from oven. 
Spread beans over partially baked crust to within % inch of 
edges. Sprinkle with cheese. Top with sage, mushrooms (drain, 
if necessary) and roasted garlic. Sprinkle with salt and pepper. 


> Bake about 10 minutes or until golden brown. 
1 Serving: Calories 550; Total Fat 30g (Saturated Fat 8g, Trans Fat Og); Cholesterol 20mg; 


Sodium 770mg; Total Carbohydrate 46g (Dietary Fiber 6g); Protein 23g Exchanges: 
2% Starch, 1% Vegetable, 2 Lean Meat, 4% Fat Carbohydrate Choices: 3 
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potato pesto pizza 


prep time: 15 Minutes + start to finish: 25 Minutes ° 6 servings (3 pieces each) 


can Pillsbury refrigerated 
artisan pizza crust with 
whole grain 


cup refrigerated basil 
pesto (from 7-0z 
container) 


tablespoon chopped 
roasted garlic (from 
4-02 jar) 


cups shredded reduced- 
fat mozzarella cheese 
(8 oz) 


small red potatoes, very 
thinly sliced (8 oz) 


tablespoons sliced green 
onions (2 medium), 
if desired 


1 Heat oven to 400°F for dark or nonstick pan (425°F for all 
other pans). Spray 15x10x1-inch pan with cooking spray. 


2 Unroll dough in pan; starting at center, press dough into 
15x10-inch rectangle. Bake 4 to 6 minutes or until edges 
begin to set. 


3 In small bowl, stir 6 tablespoons of the pesto with the 
garlic. Spread over partially baked crust. Sprinkle with cheese. 
Top with potato slices, and brush remaining 2 tablespoons 
pesto over potatoes. 


4 Bake 8 to 10 minutes or until crust is golden brown and 
cheese is melted. Garnish with green onions. Cut into 6 rows 
by 3 rows. 


1 Serving: Calories 440; Total Fat 24g (Saturated Fat 79, Trans Fat 09); 
Cholesterol 25mg; Sodium 790mg; Total Carbohydrate 39g (Dietary Fiber 3g); 
Protein 18g Exchanges: 2% Starch, 1/2 Lean Meat, 3% Fat Carbohydrate Choices: 2 
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gluten-free black bean 
salsa pizzas 


prep time: 10 Minutes © start to finish: 30 Minutes ° 6 pizzas 


1 Ter eae OT al T Heat oven to 400°F. Grease 2 cookie sheets and hands. 
po a Divide dough into 6 pieces; press each into 6-inch round. Place 


pizza crust dough ; 
a e oak beans, 3 rounds on each cookie sheet. 


drained, rinsed 2 Bake 8 minutes. In bowl, mix beans and salsa. Top partially 


3 = á a 
% cup gluten-free salsa baked crusts with bean mixture and cheese. 
1% cups gluten-free 
shredded Mexican 3 Bake 6 to 9 minutes or until crusts are deep golden brown 
cheese blend or Colby- and cheese is melted. Sprinkle with green onions. 
Monterey Jack cheese 
blend (6 02) 1 Pizza: Calories 220; Total Fat 10g (Saturated Fat 6g, Trans Fat Og); Cholesterol 30mg; 
2 medium green onions, Sodium 670mg; Total Carbohydrate 22g (Dietary Fiber 6g); Protein 12g Exchanges: 
sliced (2 tablespoons) 1% Other Carbohydrate, % Vegetable, 1 Very Lean Meat, % High-Fat Meat, 1 Fat 


Carbohydrate Choices: 1/4 
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Bake-Off® Contest 46; 2013 - Kim Doyle Wille | Carbondale, Colorado 


thai shrimp pizza 


vrep time: 20 Minutes + start to finish: 30 Minutes ° 6 servings 


can Pillsbury refrigerated 


thin pizza crust 


oz uncooked deveined 
peeled medium shrimp, 
thawed if frozen, tail 
shells removed 


cup crunchy peanut 
butter 


cup orange marmalade 


tablespoons Thai chili 
garlic paste 


cup hot water 


cups shredded Italian 
cheese blend (8 oz) 


cup chopped fresh 
cilantro 


| Heat oven to 425°F. Spray large cookie sheet with 
cooking spray. Unroll dough on cookie sheet; press into 
16%x11%-inch rectangle. Bake 5 minutes. 


2 Meanwhile, cut shrimp in half; place in medium bowl. In 
small bowl, beat peanut butter, marmalade, chili garlic paste 
and hot water with whisk until thoroughly blended. Add 

2 tablespoons of the peanut butter mixture to shrimp; stir 
thoroughly to coat. Spread remaining peanut butter mixture 
over partially baked crust to within % inch of edges. Top with 
cheese and shrimp mixture. 


3 Bake 6 to 8 minutes or until cheese is melted and 
crust is deep golden brown. Remove from oven; sprinkle 
with cilantro. 


1Serving: Calories 550; Total Fat 30g (Saturated Fat 10g, Trans Fat Og); 

Cholesterol 105mg; Sodium 1090mg; Total Carbohydrate 41g (Dietary Fiber 3g); 
Protein 29g Exchanges: Y Starch, 2 Other Carbohydrate, 3 Very Lean Meat, } High-Fat 
Meat, 4 Fat Carbohydrate Choices: 3 
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CHAPTER 4 
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casseroles 
= and | 
dinner pies 


country chicken-bacon pot pie 


prep time: 30 Minutes » start to finish: 1 Hour 10 Minutes » 4 servings 


slices bacon, cut into 
Y.-inch pieces 


lb boneless skinless 
chicken thighs, cut into 
1-inch pieces 


teaspoon salt 
teaspoon pepper 


large onion, cut into 
wedges 


cups frozen sliced 
carrots (from 16-0z bag), 
thawed 


can (14.75 oz) cream- 
style sweet corn 


cup chicken broth 


tablespoons country- 
style Dijon mustard 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


tablespoon milk 


cup shredded Parmesan 
cheese (1 02) 


Chopped fresh parsley 


T Heat oven to 400°F. Grease 11x7-inch (2-quart) glass baking 
dish with shortening or cooking spray. 


2 In 10-inch nonstick skillet, cook bacon until crisp; remove 
with slotted spoon to paper towels to drain. Discard all but 

1 tablespoon drippings. Cook chicken, salt and pepper in 
drippings over medium-high heat 4 minutes. Reduce heat to 
medium. Add onion; cook about 5 minutes or until onion is 
tender and chicken is no longer pink in center. Stir in carrots, 
corn, broth and mustard. Heat to boiling; boil 1 minute. Remove 
from heat. Stir in bacon. Spoon into baking dish. 


3 Unroll pie crust on work surface. Cut into 1%-inch-wide 
strips. Place 4 strips crosswise over filling, trimming to fit. Place 
3 longest strips lengthwise over filling. Brush strips with milk. 


A Bake 30 to 35 minutes or until crust is golden and filling is 
bubbly. Sprinkle cheese over crust. Bake 1 to 2 minutes longer 
or until cheese is melted. Sprinkle with parsley. 


1 Serving: Calories 630; Total Fat 33g (Saturated Fat 13g, Trans Fat Og); 
Cholesterol 105mg; Sodium 1550mg; Total Carbohydrate 48g (Dietary Fiber 3g); 
Protein 36g Exchanges: 2% Starch, Y. Other Carbohydrate, Y Vegetable, 4 Lean 
Meat, 4 Fat Carbohydrate Choices: 3 
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chicken paprikash pot pie 


prep time: 35 Minutes + start to finish: 1 Hour 20 Minutes » 6 servings 


1 box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


Í Heat oven to 425°F. Make pie crust as directed on box for 
Two-Crust Pie using 9-inch pie plate. 


4 SES bacon, cut into 2 In 10-inch skillet, cook bacon over medium heat until crisp. 
Y-inch pieces Reserve 1 tablespoon drippings with bacon in skillet, draining 
% lb boneless skinless off remaining drippings. 
chicken breasts, cut into l 
%-inch pieces ¿3 Add chicken to skillet; cook and stir until no longer pink. 
1 cup coarsely chopped Add onions, bell pepper and carrots; cook and stir until 
Onions vegetables are tender. Stir in peas. 
1 cup coarsely chopped 
red or green bell pepper A In small bowl, mix remaining ingredients. Stir into chicken 
1 cup sliced carrots mixture in skillet. Sooon into crust-lined pie plate. Top with 
1 cup frozen sweet peas second crust and flute edges; cut slits or small designs in 


% cup sour cream several places on top of crust. 


1 jar (12 0z) home-style ©) Bake 30 to 35 minutes or until crust is golden brown. Cover 
ray edge of crust with strips of foil after 10 to 15 minutes of baking 


to prevent excessive browning. Let stand 10 minutes before 
1 tablespoon paprika serving. 


3 tablespoons cornstarch 


1 Serving: Calories 350; Total Fat 17g (Saturated Fat 7g, Trans Fat Og); Cholesterol 55mg; 
Sodium 660mg; Total Carbohydrate 29g (Dietary Fiber 39); Protein 19g Exchanges: 
1% Starch, 1 Vegetable, 2 Lean Meat, 2 Fat Carbohydrate Choices: 2 
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Bake-Off® Contest 42; 2006 : Shannon Kohn | Simpsonville, South Carolina 


chicken a white bean 


bruschetta bake 


prep time: 15 Minutes + start to finish: 45 Minutes + 4 servings (1% cups each) 


1 


10983 


can (19 oz) cannellini 
beans, drained, rinsed 


can (14.5 oz) organic 
diced tomatoes with 
Italian herbs, drained 


package (6 oz) 
refrigerated cooked 
Italian-flavor chicken 
breast strips, cut into 
1-inch pieces 


tablespoon balsamic 
vinegar 


teaspoon salt 


can Pillsbury refrigerated 
original breadsticks 


cups shredded Italian 
cheese blend (8 oz) 


teaspoon dried basil 
leaves, crushed 


tablespoon chopped 
fresh parsley, if desired 


T Heat oven to 375°F. Spray 13x9-inch (3-quart) glass baking 
dish with cooking spray. In large bowl, mix beans, tomatoes, 
chicken, vinegar and salt. 


2 Unroll dough; separate into 12 breadsticks. Cut each 
breadstick into 4 equal pieces. Stir one-fourth of breadstick 
pieces at a time into bean mixture. Stir in 1 cup of the cheese. 
Spoon into baking dish, gently smoothing top. Top evenly with 
remaining 1 cup cheese; sprinkle with basil. 


3 Bake 25 to 30 minutes or until bubbly and top is golden 
brown. Spoon into 4 individual shallow soup bowls. Sprinkle 
with parsley. 


1 Serving: Calories 630; Total Fat 20g (Saturated Fat 10g, Trans Fat 19); 

Cholestero! 80mg; Sodium 1880mg; Total Carbohydrate 73g (Dietary Fiber 89); 

Protein 409 Exchanges: 3% Starch, 1 Other Carbohydrate, 1 Vegetable, 4 Very Lean Meat, 
3 Fat Carbohydrate Choices: 5 
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gluten- -free chicken pot pie 


Ten 


3: 15 Minutes > < 


can (18 0z) ready-to- 
serve creamy mushroom 
soup 


bag (12 oz) frozen mixed 
vegetables 


cups cubed cooked 
chicken 


teaspoon garlic powder 


teaspoon dried thyme 
leaves 


cup gluten-free sour 
cream 


container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


tart to 


finish: 45 Minutes » 5 servings 


L Heat oven to 425°F. In 2-quart saucepan, heat soup, 
vegetables, chicken, garlic powder and thyme to boiling. 
Remove from heat; stir in sour cream. Spoon into ungreased 
2-quart casserole. 


2 Knead dough until softened and no longer crumbly. Flatten 
into a round. Place between 2 sheets of cooking parchment 

or waxed paper. Roll into a round the size of casserole top. 
Carefully peel off top sheet of paper. Replace paper to cover 
loosely. Carefully turn dough over to remove second sheet of 
paper. Use paper to carefully turn dough over filling; remove 
paper. Press crust to edge of casserole. Cut slits in several 
places in crust. 


3 Bake 20 to 25 minutes or until hot and bubbly and crust is 
golden brown. Let stand 5 minutes before serving. 


1 Serving: Calories 620; Total Fat 37g (Saturated Fat 13g, Trans Fat Og); 

Cholesterol 55mg; Sodium 960mg; Total Carbohydrate 5ig (Dietary Fiber 29); 
Protein 19g Exchanges: 1% Starch, 1% Other Carbohydrate, Y Vegetable, 2 Very Lean 
Meat, 7 Fat Carbohydrate Choices: 3% 
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cups coarsely chopped 
cooked chicken 


cup chunky-style salsa 


canned chipotle chiles 
in adobo sauce (with 
2 tablespoons adobo 
sauce) 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


cup shredded Cheddar 
cheese (2 02) 


Lettuce, sour cream and 
guacamole, if desired 


pie cups 


1 Heat oven to 400°F. Grease 8 regular-size muffin cups 
with shortening or cooking spray. Place chicken in medium 
bowl. In food processor, place salsa and chipotle chiles with 
adobo sauce. Cover; process until smooth. Add to chicken in 
bowl; stir. 


2 Unroll pie crusts on work surface. Use 3%- to 4-inch round 
cutter to cut total of 8 rounds from pie crusts. Press rounds 
into muffin cups. Place chicken mixture in cups. 


3 Bake 12 to 17 minutes or until filling is bubbly and pie crust 
is golden brown, topping with cheese during last 5 minutes of 
bake time. Cool 5 minutes; remove from muffin cups. 


4 Serve with remaining ingredients. 


1 Serving: Calories 280; Total Fat 16g (Saturated Fat 7g, Trans Fat Og); 
Cholesterol 45mg; Sodium 470mg; Total Carbohydrate 23g (Dietary Fiber Og); 
Protein 13g Exchanges: 1 Starch, % Other Carbohydrate, 1/2 Very Lean Meat, 3 Fat 
Carbohydrate Choices: | 
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Casseroles and Dinner Pies 


rustic chicken pot pies 


prep time: 10 Minutes + start to finish: 35 Minutes » 4 servings 


5 


can (18.6 oz) ready-to- 
serve chicken pot pie- 
style soup 


cups frozen mixed 
vegetables, thawed, 
drained 


cup plain mashed potato 
flakes 


teaspoon salt 
teaspoon pepper 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


cups prepared mashed 
potatoes 


egg, beaten 


Í Heat oven to 450°F. In 2-quart saucepan, heat soup, 
vegetables, dry potato mix, salt and pepper over medium heat 
until thickened. 


2 Unroll pie crusts onto 2 ungreased cookie sheets. Spoon 
1 cup mashed potatoes on center of each crust, spreading to 
within 2 inches of edge. Top with soup mixture, dividing 
evenly between crusts. Fold each crust over edge to form 
2-inch border, pleating crust as necessary. Brush crusts with 
beaten egg. 


3 Bake 20 to 25 minutes or until crust is golden brown. 


1Serving: Calories 670; Total Fat 33g (Saturated Fat 14g, Trans Fat Og); 
Cholesterol 85mg; Sodium 1470mg; Total Carbohydrate 82g (Dietary Fiber 49); 
Protein 12g Exchanges: 3 Starch, 2 Other Carbohydrate, 1 Vegetable, 6 Fat 
Carbohydrate Choices: 5% 
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mini crescent chicken pot pies 


nren Y 


1% 


cups frozen peas and 
carrots 


cup cubed (% inch) 
cooked chicken or turkey 


cup refrigerated cooked 
diced potatoes with 
onions (from 20-0z bag) 


cup milk 


teaspoon dried thyme 
leaves 


can (10% oz) condensed 
cream of chicken soup 


can (4 oz) Pillsbury 
refrigerated crescent 
dinner rolls (4 rolls) 


egg 
tablespoon water 


teaspoon dried thyme 
leaves 


me: 15 Minutes + start to finish: 30 Minutes « 4 pot pies 


1 Heat oven to 400°F. In 2-quart saucepan, mix peas and 
carrots, chicken, potatoes, milk, Y. teaspoon thyme and 

the soup. Heat to boiling over medium-high heat, stirring 
occasionally. Divide mixture evenly among 4 ungreased 10-0z 
custard cups. 


2 Separate dough into 4 triangles. Place 1 dough triangle over 
each custard cup. 


3 in small bowl, mix egg and water. Brush mixture over 
dough. Sprinkle % teaspoon thyme over dough. Bake 11 to 13 
minutes or until crusts are golden brown. 


1 Pot Pie: Calories 330; Total Fat 15g (Saturated Fat 5g, Trans Fat 1.59); 
Cholesterol 90mg; Sodium 920mg; Total Caroohydrate 31g (Dietary Fiber 29); 
Protein 18g Exchanges: 2 Starch, 1⁄2 Lean Meat, 2 Fat Carbohydrate Choices: 2 
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crescent-topped hunter-style 
chicken 


prep time: 25 Minutes + start to finish: 55 Minutes + 8 servings 


tablespoon vegetable oil 


cup ready-to-eat baby- 
cut carrots, quartered 
lengthwise 


medium onion, halved, 
thinly sliced 


Ib chicken breast strips 
for stir-frying 


cups frozen cut green 
beans, thawed 


can (14.5 oz) diced 
tomatoes, undrained 


jar (4.5 oz) sliced 
mushrooms, drained 


jar (12 0z) brown 
mushroom gravy 


cup all-purpose flour 
teaspoon salt 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


tablespoon sesame seed 
Cooking spray 


Í Heat oven to 373%. Spray 13x9-inch (3-quart) glass baking 
dish or 3-quart oval casserole with cooking spray. In 10-inch 
skillet, heat oil over medium-high heat until hot. Add carrots 
and onion; cook and stir 3 minutes. Add chicken; cook 4 to 

5 minutes, stirring frequently, until chicken is no longer pink in 
center and vegetables are tender. 


2 Add green beans, tomatoes and mushrooms; mix well. In 
small bowl, mix gravy, flour and salt; blend well. Add to chicken 
mixture; cook and stir until mixture is bubbly. Remove from 
heat. Pour into baking dish. 


3 Separate dough into 8 triangles. Starting from shortest 
side of each triangle, roll up halfway; arrange over hot chicken 
mixture so pointed ends are toward center. Spray rolls with 
cooking spray; sprinkle with sesame seed. 


4 Bake 18 to 23 minutes or until crescent rolls are deep 
golden brown. 


1 Serving: Calories 270; Total Fat IIg (Saturated Fat 2g, Trans Fat nc); Cholesterol 35mg; 
Sodium 720mg; Total Carbohydrate 25g (Dietary Fiber 3g); Protein 17g Exchanges: 
1% Starch, 1% Other Carbohydrate, 1 Vegetable, 1% Very Lean Meat, 1% Fat 
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Casseroles and Dinner Pies 


grands! mini chicken pot pies 


prep time: 20 Minutes + start to finish: 45 Minutes ° 8 pot pies 


2 cups frozen mixed 
vegetables, thawed 


1 cup diced cooked 
chicken 


1 can (10% oz) condensed 
cream of chicken soup 


1 can (16.3 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated biscuits 
(8 biscuits) 


1 Heat oven to 375°F. Grease 8 regular-size muffin cups with 
shortening or cooking spray. In medium bowl, mix vegetables, 
chicken and soup. 


2 Separate dough into 8 biscuits. Press each biscuit into 
5%-inch round. Place 1 round in each muffin cup. Firmly press 
in bottom and up side, forming %-inch rim. Spoon generous 
% cup chicken mixture into each. Pull edges of dough over 
filling toward center; pleat and pinch dough gently to hold in 
place. 


3 Bake 20 to 22 minutes or until biscuits are golden brown. 
Cool 1 minute; remove from pan. 


1 Pot Pie: Calories 270; Total Fat 12g (Saturated Fat 3g, Trans Fat 2g); Cholesterol 20mg; 
Sodium 830mg; Total Carbohydrate 33g (Dietary Fiber 19); Protein 9g Exchanges: 
2 Starch, Y Very Lean Meat, 2 Fat Carbohydrate Choices: 2 
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Bake-Off” Contest 46; 2013 | Veronica Callaghan | 


Glastonbury, Connecticut 


chicken-blue cheese crostata with 
spicy tart cherry sauce 


: 25 Minutes > star 


slices bacon, chopped 


cups chopped cooked 
chicken 


cups chopped unpeeled 
apples 


cups crumbled blue 
cheese (6 oz) 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


teaspoon pepper 


cup red tart cherry 
preserves 


teaspoons sambal oelek 
(chili paste) 


tablespoon water 


‘mish: 1 Hour ° 6 servings 


Í Heat oven to 425°F. Line 12-inch round pizza pan with 
cooking parchment paper. 


2 In 12-inch nonstick skillet, cook bacon over medium-high 
heat 7 to 8 minutes, stirring occasionally, until crisp; drain on 
paper towels. In large bowl, mix bacon, chicken, apples and 


blue cheese. 


3 Unroll pie crust on work surface; roll into 12-inch round. 
Place on pan. Spoon chicken mixture in center of crust to 
within 2 inches of edge. Fold edge of crust over filling, pleating 
crust as necessary. Sprinkle with pepper. Bake 25 to 30 minutes 
or until crust is deep golden brown and cheese is melted. Cool 
5 minutes. 


4 Meanwhile, in small microwavable bowl mix preserves, 
chili paste and water; microwave on High 30 to 40 seconds 
or until thoroughly heated. Drizzle each serving with about 
2 tablespoons sauce. 


1 Serving: Calories 460; Total Fat 23g (Saturated Fat Tlg, Trans Fat Og); 
Cholesterol 80mg; Sodium 800mg; Total Carbohydrate 40g (Dietary Fiber 19); 
Protein 25g Exchanges: 2% Starch, 1% Very Lean Meat, 1 Medium-Fat Meat, 3 Fat 
Carbohydrate Choices: 2 
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. < > 


parmesan crescent-topped 


chicken a la king 


prep time: 40 Minutes » start to finish: 1 Hour + 8 servings 


Casserole 


2 
1% 


tablespoons butter 


lb boneless skinless 
chicken breasts, cut into 
bite-size pieces 


cups carrot strips 
(2x%x% inch) 


cups fresh or frozen cut 
green beans 


cup thin red bell pepper 
strips (1 medium) 


cup sliced green onions 
(8 medium) 


cup all-purpose flour 


teaspoon dried 
Italian seasoning 


teaspoon salt 
teaspoon pepper 


can (14% oz) 
chicken broth 


cup milk 


cup grated Parmesan 
cheese 


Topping 


1 


1 
2 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


egg white, beaten 


tablespoons grated 
Parmesan cheese 


Í Heat oven to 375°F. In 10- to 12-inch skillet, melt butter over 
medium-high heat. Add chicken; cook and stir 3 minutes. Add 
carrots, green beans, bell pepper and green onions; cover and 
cook, stirring occasionally, until chicken is no longer pink and 
vegetables are crisp-tender. 


2 Add flour, Italian seasoning, salt and pepper to skillet. Stir in 
broth and milk. Heat to boiling, stirring constantly. Stir in 

Ya cup Parmesan cheese. Spoon into ungreased 2%-quart oval 
casserole or 13x9-inch (3-quart) glass baking dish. 


3 Separate dough into 8 triangles. Starting at short side of 
triangle, roll each triangle up halfway. Arrange over hot chicken 
mixture with tips toward center. DO NOT OVERLAP. Brush 
crescent rolis with egg white; sprinkle with 2 tablespoons 
Parmesan cheese. Cover edges of crescent dough with strips 
of foil. 


A Bake 18 to 22 minutes or until crescent rolls are golden 
brown. 


1 Serving: Calories 310; Total Fat 13g (Saturated Fat 5g, Trans Fat Og); Cholesterol 65mg; 
Sodium 630mg; Total Carbohydrate 23g (Dietary Fiber 2g); Protein 26g Exchanges: 
1% Starch, 3 Very Lean Meat, 2 Fat Carbohydrate Choices: 1% 
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Bake-Off > Bake-Off* Contest 46; 2013 | Sheila Suhan | Scottdale, Pennsylvania 


easy caprese pizza bake 


ray: 


20 


2: 20 Minutes © start 


teaspoons olive oil 


Ib bulk sweet Italian 
sausage 


cups pizza sauce 
cup water 


cup fresh basil leaves, 
chopped 


can (12 oz) Pillsbury 
Grands! Jr. Golden Layers 
refrigerated buttermilk 
biscuits (10 biscuits) 


fresh mozzarella 
ciliegine (cherry-size) 
cheese balls (from 8-0z 
container) 


cup shredded Parmesan 
cheese (1 0z) 


to finish: 40 Minutes + 5 servings 


i Heat oven to 400°F. In 12-inch skillet, heat 1 teaspoon of 
the oil over medium heat. Add sausage; cook 4 to 5 minutes, 
stirring frequently, until browned. Stir in pizza sauce, water and 
% cup of the basil; cook over medium-low heat 2 to 3 minutes 
or until thoroughly heated. 


2 Meanwhile, separate dough into 10 biscuits; separate each 

biscuit into 2 layers to create 20 biscuits. Place 1 cheese ball in 
center of each biscuit. Carefully stretch dough around cheese; 
pinch edges to seal completely. 


3 Pour meat sauce into ungreased 13x9-inch (3-quart) glass 
baking dish. Place biscuits seam side down on top of sauce. 
Brush tops of biscuits with remaining 2 teaspoons oil. Bake 
13 to 20 minutes or until biscuits are golden brown and sauce 
is bubbly. Sprinkle with shredded cheese and remaining 

Ya cup basil. 


1 Serving: Calories 700; Total Fat 42g (Saturated Fat 17g, Trans Fat Og); 

Cholesterol 75mg; Sodium 2140mg; Total Carbohydrate 50g (Dietary Fiber 4g), 
Protein 31g Exchanges: 2% Starch, % Other Carbohydrate, 1 Vegetable, 1 Medium-Fat 
Meat, 2 High-Fat Meat, 4 Fat Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


moroccan chicken crescent 
casserole 


prep time: 25 Minutes + start to finish: 50 Minutes » 6 servings 


1 tablespoon olive oil 1 Heat oven to 375°F. In 12-inch skillet, heat oil over medium- 


6 boneless Sales chicken high heat. Add chicken, onion and carrot; cook and stir about 
breasts (about 1% Ib), cut 7 minutes or until chicken is browned and no longer pink 
into bite-size pieces i ae 

in center. Stir in tomatoes, tomato paste, parsley, cilantro, 
paprika, salt, cumin, cinnamon and red pepper. Cook and stir 
about 5 minutes or until thoroughly heated. 


Y% cup chopped onion 
% cup sliced carrot 
1 can (14.5 oz) diced 


fire-roasted or regular 2 Into ungreased 11x7-inch (2-quart) glass baking dish or 
tomatoes, undrained 9%- or 10-inch deep-dish pie plate, pour hot chicken mixture. 
1 tablespoon tomato paste Immediately unroll dough over chicken mixture; pinch edges 
3 tablespoons chopped and perforations to seal. Brush dough with beaten egg; 
fresh parsley sprinkle with almonds. 
3 tablespoons chopped TA 
fresh cilantro 3 Bake 18 to 25 minutes or until deep golden brown. If 
1% teaspoons paprika desired, garnish with additional fresh cilantro. 


Y teas 
E poon salt 1 Serving: Calories 320; Total Fat 13g (Saturated Fat 4g, Trans Fat 0g); 


Y teaspoon ground cumin Cholesterol 70mg; Sodium 690mg; Total Carbohydrate 23g (Dietary Fiber 29); 
Y to” teaspoon ground Protein 29g Exchanges: | Starch, | Vegetable, 3% Lean Meat, 2 Fat Carbohydrate 


cinnamon Choices: 1% 


pepper (cayenne) 
1 can (8 oz) Pillsbury Ba Sbceehs "Dos 
refrigerated crescent 


Ya teaspoon ground red 
| dinner rolls (8 rolls) 
| 1 egg, beaten 


| 1 tablespoon sliced 
almonds 
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chicken teriyaki galette 


prep time: 20 Minutes + start to finish: 50 Minutes + 4 servings 


tablespoon vegetable oil 


medium yellow onion, 
thinly sliced 


yellow, orange or red 
bell pepper, seeded and 
thinly sliced 


cup shredded deli 
rotisserie chicken 


cup teriyaki sauce 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup shredded pepper 
Jack cheese 


Í Heat oven to 375°F. In 10-inch skillet, heat oil over medium- 
high heat. Cook onion in oil 6 to 7 minutes, stirring frequently, 
until softened and beginning to caramelize slightly. Add 

bell pepper; cook 4 to 5 minutes longer or until tender. Add 
chicken and teriyaki sauce to skillet. Cook about 2 minutes 
longer or until sauce evaporates slightly and chicken is 
warmed through. 


2 Unroll pie crust on ungreased cookie sheet. Place onion 
mixture on crust, leaving 1%-inch border around edge. Fold 
edge of crust over filling, pleating crust as necessary. Sprinkle 
top with cheese. 


3 Bake 20 to 25 minutes or until crust is dark golden brown 
and cheese is melted. Cool 5 minutes before serving. 


1 Serving: Calories 380; Total Fat 21g (Saturated Fat 8g, Trans Fat Og); 

Cholesterol 45mg; Sodium 1180mg; Total Carbohydrate 31g (Dietary Fiber 19); 

Protein 15g Exchanges: 1⁄2 Starch, 1% Other Carbohydrate, 1 Lean Meat, 1 High-Fat Meat, 
2 Fat Carbohydrate Choices: 2 
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Bake-Off® Contest 46; 2013 | Dinah Surh | Staten Island, New York 


mediterranean chicken-vegetable 
galette 


prep time: 15 Minutes » start to finish: 55 Minutes * 8 servings . 


bag (11.8 oz) frozen 
Mediterranean blend 
vegetables 


cup ricotta cheese 


cup grated Parmesan 
cheese 


to 1% teaspoons grated 
lemon peel 


teaspoon salt 
teaspoon pepper 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cups cooked roasted 
chicken breast strips 
(9 oz) 


egg, beaten 


| Heat oven to 375°F. Spray large cookie sheet with cooking 
spray. Microwave frozen vegetables as directed on bag. 


2 Meanwhile, in small bowl, mix ricotta cheese, 3 tablespoons 
of the Parmesan cheese, Y to 1 teaspoon of the lemon peel, 
Y teaspoon of the salt and % teaspoon of the pepper. 


3 Unroll pie crust on cookie sheet. Spread cheese mixture over 
crust to within 1% inches of edge. 


A in large bowl, mix chicken strips and remaining % teaspoon 
lemon peel, % teaspoon salt and % teaspoon pepper. Add 
cooked vegetables; mix well. Sooon over cheese. 


5 Fold edge of crust over filling, pleating crust as necessary. 
Brush crust edge with egg. Sprinkle crust edge and filling with 
remaining 1 tablespoon Parmesan cheese. 


6 Bake 25 to 35 minutes or until crust is golden brown. Let 
stand 5 minutes. 


1 Serving: Calories 260; Total Fat 13g (Saturated Fat 5g, Trans Fat Og); Cholesterol 65mg; 
Sodium 670mg; Total Carbohydrate 19g (Dietary Fiber Og); Protein 16g Exchanges: 

Y Starch, % Other Carbohydrate, Y Vegetable, 1 Very Lean Meat, 1 Medium-Fat Meat, 

1% Fat Carbohydrate Choices: | 


Pillsbury The Big Book of Easy Baking 


southwestern chicken pot pie 


prep time: 10 Minutes + start to finish: 50 Minutes + 5 servings 


180 


cups chopped cooked 
chicken 

cup chopped red bell 
pepper 

cup frozen whole kernel 
corn, thawed 

teaspoon ground cumin 
can (15 oz) black beans, 
drained, rinsed 

jar (12 oz) chicken gravy 
can (10.2 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated biscuits 

(5 biscuits) 

teaspoon chili powder 
cup shredded Cheddar 
cheese (3 oz) 


tablespoons coarsely 
chopped fresh cilantro 


Í Heat oven to 400°F. Grease 8-inch square (2-quart) glass 
baking dish. 


2 In large bowl, mix chicken, bell pepper, corn, cumin, beans 
and gravy. Spoon into baking dish. 


3 Bake 20 minutes. Remove baking dish from oven. Reduce 
oven temperature to 350°F. Separate dough into 5 biscuits. 
Arrange biscuits over chicken mixture; sprinkle biscuits with 
chili powder. Sprinkle cheese over chicken mixture around 
biscuits. 


4 Bake at 350°F 15 to 18 minutes or until biscuits are golden 
brown and mixture is hot. Garnish with cilantro. 


1Serving: Calories 520; Total Fat 23g (Saturated Fat 8g, Trans Fat 2.59); 
Cholesterol 70mg; Sodium 1300mg; Total Carbohydrate 48g (Dietary Fiber 6g): 
Protein 3lg Exchanges: 3 Starch, 3 Other Carbohydrate, 3 Lean Meat, 2% Fat 
Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


home-style turkey and biscuit 


casserole 


prep time: 15 Minutes + start to finish: 50 Minutes + 4 servings 


can (10% oz) condensed 


cream of celery soup 
cup milk 

cups frozen mixed 
vegetables 


cups cubed cooked 
turkey 


cup chive-and-onion 
sour cream 


teaspoon poultry 
seasoning 


Pillsbury™ Grands!™ 
frozen buttermilk 
biscuits (from 25-0z 
bag) 


1 Heat oven to 375°F. Spray 8-inch square (2-quart) glass 
baking dish with cooking spray. In 2-quart saucepan, mix soup, 
milk and vegetables. Heat to boiling over medium heat, stirring 
occasionally to prevent sticking. 


2 Stir in turkey, sour cream and poultry seasoning. Cook 
and stir just until thoroughly heated. Spoon into baking dish. 
Arrange frozen biscuits over hot mixture. 


3 Bake uncovered 30 to 35 minutes or until biscuits are 
golden brown. 


1 Serving: Calories 560; Total Fat 30g (Saturated Fat 12g, Trans Fat 4.59); 
Cholesterol 105mg; Sodium 1240mg; Tota! Carbohydrate 42g (Dietary Fiber 59); 
Protein 30g Exchanges: 2 Starch, 1 Other Carbohydrate, 3% Lean Meat, 3% Fat 
Carbohydrate Choices: 3 


Spey SUEGOSS TIS 
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cheeseburger crescent casserole 


prep time: 10 Minutes + start tof 30 Minutes ° 8 servings 
1 Ib lean (at least 80%) | Heat oven to 375°F. In 10-inch skillet, cook beef over 
ground beef medium heat 8 to 10 minutes, stirring occasionally, until brown 
/ cup ketchup and thoroughly cooked; drain. Stir in ketchup, relish and 1 cup 
% cup dill pickle relish of the cheese. Spoon into ungreased 9- or 10-inch glass pie 
172 cups shredded American plate. 
cheese (6 oz) P: 
1 can (8 oz) Pillsbury = Separate dough into 8 triangles; roll up 1 inch on shortest 
refrigerated crescent side of each dough triangle. Place dough on top of meat 
dinner rolls (8 rolls) mixture with tips toward center. Sprinkle with remaining 


Y% cup cheese. 


3 Bake 15 to 20 minutes or until cheese is melted, 


1 Serving: Calories 360; Total Fat 22g (Saturated Fat 10g, Trans Fat 2.59); 
Cholesterol 75mg; Sodium 620mg; Total Carbohydrate 189 (Dietary Fiber Og); 
Protein 22g Exchanges: Y Starch, % Other Carbohydrate, 3 Medium-Fat Meat, 1% Fat 
Carbohydrate Choices: | 
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spicy unstuffed peppers casserole 


prep time: 25 Minutes + start to finish: 45 Minutes + 10 servings 


1% 


box (6.2 oz) fast-cooking 
long-grain and wild rice 
mix (with seasoning 
packet) 


Ib lean (at least 80%) 
ground beef 


tablespoon olive oil 


large red, green or 
yellow bell peppers, cut 
into 1-inch pieces (about 
4 cups) 


cloves garlic, finely 
chopped 


can (14.5 oz) diced 
tomatoes, undrained 


chipotle chiles in adobo 
sauce (from 7-0z can), 
finely chopped 


can (12 oz) Pillsbury 
Grands! Jr. Golden Layers 
refrigerated buttermilk 
biscuits (10 biscuits) 


1 Heat oven to 375°F. Spray 13x9-inch (3-quart) glass baking 
dish with cooking spray. 


2 Cook rice as directed on package. Meanwhile, in 12-inch 
nonstick skillet, cook beef over medium-high heat 5 to 7 
minutes, stirring occasionally, until thoroughly cooked. Remove 
beef from skillet; drain well. 


3 In same skillet, heat oil over medium heat. Cook bell 
peppers in oil 7 minutes, stirring occasionally, until crisp-tender. 
Add garlic; cook and stir 1 minute. Stir in tomatoes, chiles and 
beef. Heat to boiling; remove from heat. 


4 Separate dough into 10 biscuits. Spread rice evenly in 
bottom of baking dish. Spoon hot beef mixture over rice, Top 
with biscuits. Bake immediately to ensure that bottoms of 
biscuits bake completely. 


5 Bake uncovered 18 to 20 minutes or until thoroughly heated 
and biscuits are golden. 


1 Serving: Calories 310; Total Fat 13g (Saturated Fat 4g, Trans Fat 1.5g); Cholesterol 40mg; 
Sodium 760mg; Total Carbohydrate 32g (Dietary Fiber 1g); Protein 169 Exchanges: 
2 Starch, % Vegetable, % Lean Meat, 1 Medium-Fat Meat, 1 Fat Carbohydrate Choices: 2 
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two-bean burger casserole 


ob Awe 
ag Oe 


= 


slices bacon 


Ib lean (at least 80%) 
ground beef 


cup chopped onions 
(2 medium) 


can (16 oz) baked beans 
with bacon and brown 
sugar sauce, undrained 


can (15 oz) dark red 
kidney beans, drained, 
% cup liquid reserved 


cup packed brown sugar 
cup ketchup 


tablespoons white 
vinegar 


can Pillsbury refrigerated 
original breadsticks 


tablespoon milk 
teaspoons sesame seed 


time: 25 Minutes » start to finish: 45 Minutes © 6 servings 


Í Heat oven to 400°F. In 12-inch nonstick skillet, cook bacon 
over medium heat, turning once, until crisp. Drain on paper 
towels; crumble bacon. Drain drippings from skillet. 


2 In same skillet, cook beef and onions over medium-high 
heat, stirring occasionally, until beef is thoroughly cooked; 
drain. Stir in bacon, baked beans, kidney beans with reserved 
Y. cup liquid, brown sugar, ketchup and vinegar. Reduce heat 
to medium-low; cook until bubbly, stirring occasionally. Pour 
into ungreased 11x7-inch (2-quart) glass baking dish. 


3 Unroll dough; separate into 12 breadsticks. Arrange in 
lattice design over bean mixture, overlapping as necessary to 
fit. Brush dough with milk; sprinkle with sesame seed. 


2. Bake 15 to 20 minutes or until breadsticks are golden brown 
and filling is bubbly. 


1 Serving: Calories 590; Total Fat 19g (Saturateo Fat 7g, Trans Fat 0.59); 
Cholesterol 65mg; Sodium 1040mg; Total Carbohydrate 74g (Dietary Fiber 7g); 
Protein 31g Exchanges: 3 Starch, 2 Other Carbohydrate, 3 Medium-Fat Meat 
Carbohydrate Choices: 5 


Pillsbury The Big Book of Easy Baking 


cheeseburger pot pie 


pren time: 20 Minutes + start to finish: 40 Minutes ° 6 servings 


1% 


Ib lean (at least 80%) 
ground beef 


small onion, chopped 
( cup) 


cup ketchup 
tablespoons chopped dill 
pickle, if desired 
teaspoon pepper 


cup shredded sharp 
Cheddar cheese (4 oz) 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


Í Heat oven to 450°F. In 10-inch skillet, cook beef and onion 
over medium-high heat 5 to 7 minutes, stirring occasionally, 
until beef is thoroughly cooked; drain. Reduce heat to medium. 
Stir in ketchup, pickle and pepper; cook 2 to 3 minutes or until 
thoroughly heated. 


2 In ungreased 9-inch glass pie plate, soread beef mixture. 
Sprinkle with cheese. Unroll pie crust over beef mixture; seal 
edge and flute. Cut slits in several places in top crust. 


3 Bake 13 to 20 minutes or until crust is golden brown and 
filling is bubbly. During last 10 minutes of baking, cover crust 
edge with strips of foil to prevent excessive browning. 


1 Serving: Calories 460; Total Fat 28g (Saturated Fat 12g, Trans Fat 19); Cholesterol 95mg; 
Sodium 650mg; Total Carbohydrate 26g (Dietary Fiber Og); Protein 25g Exchanges: 
1% Starch, 3 Medium-Fat Meat, 2% Fat Carbohydrate Choices: 2 


Pilisbury The Big Book of Easy Baking 


country beef pot pie 


10: 35 Minutes * start to finish: 1 Hour 20 Minutes * 6 servings 


Iran 


Ya 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


tablespoon vegetable oil 


Ib boneless beef sirloin 
steak, cut into %-inch 
cubes 


medium onion, chopped 
(2 cup) 


jar (12 oz) beef gravy 


1 tablespoon cornstarch 


teaspoons sugar 
teaspoon pepper 


cups frozen mixed 
vegetables 


cups frozen southern- 
style hash-brown 
potatoes (from 32-0z 
bag) 


Sesame seed, if desired 


| Heat oven to 400°F. Make pie crusts as directed on box for 
Two-Crust Pie using 9-inch glass pie plate. 


2 In 10-inch skillet, heat oil over medium-high heat until hot. 
Add beef and onion; cook and stir until beef is browned. Drain. 


3 In small bowl, mix gravy, cornstarch, sugar and pepper. Add 
to beef in skillet. Stir in vegetables and potatoes. Cook about 
5 minutes, stirring occasionally, until vegetables are thawed. 


A Spoon mixture into crust-lined pie plate. Top with second 
crust; seal edges and flute. Cut slits in several places in top 
crust; sprinkle with sesame seed. 


5 Bake 35 to 45 minutes or until golden brown. Let stand 
10 minutes before serving. 


1 Serving: Calories 570; Total Fat 30g (Saturated Fat 1g, Trans Fat 1.59); 
Cholesterol 30mg; Sodium 910mg; Total Carbohydrate 57g (Dietary Fiber 6g); Protein 19g 
Exchanges: 3% Starch, 1% Vegetable, % Lean Meat, 5 Fat Carbohydrate Choices: 4 


Pillsbury The Big Book of Easy Baking 


spicy mexican casserole 


won time: 15 Minutes ° start to finish: 50 Minutes > 6 servings 
1 Ib chorizo or pork L Heat oven to 375°F. In 10-inch skillet, cook sausage over 
Sausage medium-high heat, stirring frequently, until thoroughly cooked; 
Mean - oz) whole kernel drain. Stir in corn. Spoon into ungreased 11x7-inch (2-quart) 
corn with red and green een, 
peppers, drained glass WAKNE Sn 
5 eggs 2 In medium bowl, beat eggs, salt and pepper. Stir in green 
Y. teaspoon salt onions and cilantro. Pour evenly over sausage mixture. Sprinkle 
% teaspoon pepper with cheese. 
% cup chopped green > 
onions (4 medium) ¿2 Unroll dough; place on top of cheese. 
2 tes chopped l- Bake 23 to 28 minutes or until golden brown. Cool 
el SEIS 5 minutes. Cut into 6 rows by 2 rows. Top with sour cream 
1% cups shredded Cheddar- and SAS 
Jack with jalapefio 
u cheese blend (6 1 Serving: Calories 600; Total Fat 42g (Saturated Fat 18g, Trans Fat Og); 
a Cholesterol 255mg; Sodium 1490mg; Total Carbohydrate 28g (Dietary Fiber lg); 
1 can (8 oz) Pillsbury Protein 29g Exchanges: 1% Starch, % Other Carbohydrate, 3% High-Fat Meat, 2% Fat 


Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


Sour cream, if desired 


Chunky-style salsa, if 
desired 


Carbohydrate Choices: 2 


BASY SURSASs Tio 


Pillsbury The Big Book of Easy Baking 


crescent-topped ratatouille 
casserole 


prep time: 25 Minutes + start to finish: 1 Hour 10 Minutes + 6 servings 


tablespoon olive or 
vegetable oil 

small eggplant (1% Ib), 
cut into %-inch cubes 
(4 cups) 


medium zucchini, sliced 
medium onion, sliced 


medium green bell 
pepper, cut into 1-inch 
pieces 

clove garlic, finely 
chopped 


can (14.5 oz) diced 
tomatoes, undrained 


can (8 oz) tomato sauce 


teaspoon dried basil 
leaves 


teaspoon Italian 
seasoning 


teaspoon coarse ground 
black pepper 


can (15.5 oz) dark red 
kidney beans, drained, 
rinsed 


can (8 oz) Pillsbury 
refrigerated crescent 
dinner rolls (8 rolls) 


tablespoons grated 
Parmesan cheese 


tablespoon chopped 
fresh parsley, if desired 


T In 10-inch skillet, heat oil over medium-high heat until hot. 
Add eggplant, zucchini, onion, bell pepper and garlic; cook and 
stir 4 to 6 minutes or until vegetables are lightly browned. 


2 Reduce heat to medium-low. Stir in tomatoes, tomato 
sauce, basil, Italian seasoning and black pepper. Cover; simmer 
about 10 minutes or until vegetables are crisp-tender. Stir in 
beans; cook 5 minutes longer. 


3 Meanwhile, remove dough from can in 2 rolled sections; 
do not unroll dough. Cut each roll into 4 slices; cut each slice 
into quarters. Place cheese in 1-quart resealable food-storage 
plastic bag; add crescent pieces, seal bag and shake to coat. 


4 Heat oven to 375°F. Spray 11x7-inch (2-quart) glass baking 
dish with cooking spray. Spoon eggplant mixture into baking 
dish. Arrange crescent pieces on top. 


5 Bake 17 to 20 minutes or until crescents are golden brown. 
Sprinkle with parsley. 


1 Serving: Calories 320; Total Fat 12g (Saturated Fat 3.59, Trans Fat 2g); Cholesterol Omg; 
Sodium 620mg; Total Carbohydrate 43g (Dietary Fiber 8g); Protein lig Exchanges: 
1% Starch, % Other Carbohydrate, 3 Vegetable, 2 Fat Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


veggie egg bake 


prep time: 15 Minutes + start to finish: 1 Hour 20 Minutes + 8 servings 


1 tablespoon olive oil 1 Heat oven to 325°F. Lightly brush the oil in bottom and up 


1 can (10.2 oz) Pillsbury sides of 13x9-inch (3-quart) glass baking dish or souffle dish. 
MUS Flaky Layers Separate dough into 5 biscuits. Cut each biscuit into 8 pieces; 
eigen ied original p gh nto iscui S. ut each biscuit in a pieces; 
biscuits (5 biscuits) arrange evenly in dish. Layer spinach, corn, green onions, bell 


1 box (9 oz) frozen pepper and 1 cup of the cheese over dough. 


chopped spinach, . 
en E to 2 In large bowl, beat eggs, milk, salt and pepper sauce with 


drain whisk until blended. Pour evenly over mixture in dish. 


1 cup frozen whole kernel 


ein 3 Bake uncovered 40 minutes. Top with remaining 1 cup 


cheese; bake 10 to 15 minutes longer or until edges are deep 


% cup chopped green E E 
ee Deseo golden brown and center is set. Let stand 10 minutes before 


onions (8 medium) 


% medium red bell pepper, eo: 
chopped (% cup) 
1 Serving: Calories 350; Total Fat 21g (Saturated Fat 9g, Trans Fat 2.59); 
2 cups shredded Cheddar- Cholesterol 190mg; Sodium 890mg; Total Carbohydrate 23g (Dietary Fiber 1g); 
Jack cheese blend (8 02) Protein 17g Exchanges: 1 Starch, % Other Carbohydrate, 2 Medium-Fat Meat, 2 Fat 
6 eggs Carbohydrate Choices: 1⁄2 


1% cups milk 
1 teaspoon salt 


% to 1teaspoon red pepper 
sauce 
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bacon and egg biscuit bake 


prep time: 15 Minutes + start to finish: 55 Minutes « 4 servings 


4 Pillsbury Grands! frozen 
buttermilk biscuits (from 
25-0z bag) 


4 eggs 
1 cup milk 


1 can (11 oz) whole kernel 
corn with red and green 
peppers, drained 


4 slices bacon, crisply 
cooked, crumbled 
CA cup) 


1 cup shredded Swiss 
cheese (4 0z) 


1 Heat oven to 350°F. Spray 11x7-inch (2-quart) glass baking 
dish with cooking spray. Place biscuits on cutting board to 
thaw, about 10 minutes. 


2 Meanwhile, in medium bowl, beat eggs and milk with whisk 
until blended. Stir in corn, bacon and cheese. 


¿2 Cut each biscuit into 8 pieces; arrange evenly in baking 
dish. Pour egg mixture over biscuits. Press down with back 
of spoon, making sure all biscuit pieces are covered with egg 
mixture. 


4 Bake 30 to 35 minutes or until edges are golden brown and 
knife inserted in center comes out clean. Let stand 5 minutes 
before cutting. 


1 Serving: Calories 500; Total Fat 25g (Saturated Fat 9g, Trans Fat 49); 

Cholesterol 240mg; Sodium 1240mg; Total Carbohydrate 479 (Dietary Fiber 29); 
Protein 23g Exchanges: 2% Starch, % Other Carbohydrate, 2% High-Fat Meat, % Fat 
Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


ie 


Bake-Off” Contest 41; 2004 Julie Amberson | Browns Point, Washington 


ham and Mesa omelet bake 


prep time: 15 Minutes + start to finish: 1 Hour 15 Minutes + 8 servings 


1% 


i cas 


box (10 oz) frozen 
broccoli and cheese 
sauce 


can (10.2 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated original 
biscuits (5 biscuits) 
eggs 

cups milk 


teaspoon ground 
mustard 


Salt and pepper, if 
desired 


cups diced cooked ham 


small onion, chopped 
(% cup) 

cup shredded Cheddar 
cheese (4 oz) 

cup shredded Swiss 
cheese (4 oz) 


jar (4.5 oz) sliced 
mushrooms, drained 


Í Heat oven to 350°F. Spray bottom only of 13x9-inch 
(3-quart) glass baking dish with cooking spray. Cut small slit in 
center of broccoli and cheese sauce pouch. Microwave on High 
3 to 4 minutes, rotating pouch a quarter turn halfway through 
cooking time. Set aside to cool slightly. 


2 Meanwhile, separate dough into 5 biscuits. Cut each biscuit 
into 8 pieces; arrange evenly in baking dish. 


eS In large bowl, beat eggs, milk, mustard, salt and pepper 
with whisk until well blended. Stir in ham, onion, cheeses, 
mushrooms and broccoli and cheese sauce. Pour mixture over 
biscuit pieces. Press down with back of spoon, making sure all 
biscuit pieces are covered with egg mixture. 


4. Bake 40 to 50 minutes or until edges are deep golden 
brown and center is set. Let stand 10 minutes before serving. 


1Serving: Calories 450; Total Fat 28g (Saturated Fat 11g, Trans Fat 2.59); 
Cholesterol 315mg; Sodium 1090mg; Total Carbohydrate 22g (Dietary Fiber 1g); 
Protein 30g Exchanges: 1/ Starch, 3% Medium-Fat Meat, 1% Fat Carbohydrate 
Choices: 1⁄2 
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Bake-Off* Contest 44; 2010 | Julie Halyama | Pittsburgh, Pennsylvania 


pepperoni quiche squares 


prep time: 20 Minutes + start to finish: 1 Hour 10 Minutes + 12 servings 


1 


48 


1% 


can (8 oz) Pillsbury 
Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


slices (1%-inch size) 
pepperoni 

eggs 

cup whipping cream 


teaspoons Italian 
seasoning 


tablespoon olive oil 


cup chopped green bell 
pepper 

cup chopped onion 
(about 1 small) 


cups shredded 
mozzarella cheese (6 oz) 


cup pizza sauce or pasta 
sauce, heated, if desired 


1 Heat oven to 300°F. Unroll dough sheet; press dough in 
bottom of ungreased 13x9-inch pan. Top with 24 slices of the 
pepperoni (6 rows by 4 rows). 


2 In medium bowl, beat eggs, cream and Italian seasoning 
with whisk until well blended. 


¿3 In 10-inch skillet, heat oil over medium heat. Add bell 
pepper and onion; cook 4 minutes, stirring occasionally, until 
crisp-tender. Stir vegetable mixture into egg mixture; pour over 
pepperoni in pan. Sprinkle with cheese. Layer with remaining 
24 slices pepperoni. 


4 Bake 35 to 45 minutes or until edges are light golden brown 
and center is set. Cool 5 minutes. Cut into 4 rows by 3 rows; 
place on plates. Drizzle 1 tablespoon pizza sauce over each 
serving. 


1 Serving: Calories 270; Total Fat 20g (Saturated Fat 9g, Trans Fat Og): 


Cholesterol 120mg; Sodium 600mg; Total Carbohydrate 11g (Dietary Fiber Og): 
Protein 13g Exchanges: /. Starch, 1% High-Fat Meat, 1% Fat Carbohydrate Choices: | 
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lasagna pasta pies 


"20 Minutes * start to finish: 1 Hour ° 8 servings 


EERSTE 


cup uncooked rotini 
pasta (3 oz) 


Ib bulk Italian sausage 
cups tomato pasta sauce 
cup ricotta cheese 


can (16.3 oz) Pillsbury 
Grands! refrigerated 
buttermilk biscuits 

(8 biscuits) 


cup shredded mozzarella 
cheese (4 02) 


1L Heat oven to 350°F. Cook and drain pasta as directed on 
package. Meanwhile, in 10-inch skillet, cook sausage until 
no longer pink; drain. Stir in pasta sauce, ricotta cheese and 
cooked pasta; cook 1 minute. 


2 Separate dough into 8 biscuits; press each biscuit to form 
5%-inch round. Firmly press 1 biscuit in bottom and up side of 
each of 8 ungreased jumbo muffin cups, forming %-inch rim. 
Fill with sausage mixture; sprinkle with mozzarella cheese. 


3 Bake 28 to 32 minutes or until golden brown. Cool 1 minute; 
remove from pan. 


1 Serving: Calories 550; Total Fat 23g (Saturated Fat 11g, Trans Fat Og); Cholesterol 40mg; 
Sodium 1420mg; Total Carbohydrate 62g (Dietary Fiber 2g); Protein 22g Exchanges: 
3 Starch, 1 Other Carbohydrate, 2 Medium-Fat Meat, 2 Fat Carbohydrate Choices: 4 


Pillsbury The Big Book of Easy Baking 


baked potato and bacon galette 


wor 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup sour cream 


bag (19 oz) frozen 
roasted potatoes with 
garlic and herb sauce 


cup shredded Cheddar 
cheese (2 oZ) 


tablespoons cooked real 
bacon bits 


Chopped green onion, if 
desired 


p time: 15 Minutes * start to finish: SO Minutes ° 4 servings 


1 Heat oven to 375°F. Unroll pie crust on ungreased cookie 
sheet. Spread sour cream on center of crust, leaving 1%-inch 
border around edge. 


2 Microwave potatoes as directed on bag. Transfer to medium 
bowl; toss with cheese. Spoon potato mixture on top of sour 
cream. Sprinkle with bacon. Fold edge of crust over filling, 
pleating crust as necessary. 


3 Bake 25 to 30 minutes or until crust is golden brown. Let 
stand 5 minutes. Top with green onion. 


1 Serving: Calories 400; Total Fat 22g (Saturated Fat 11g, Trans Fat Og); Cholesterol 35mg; 
Sodium 930mg; Total Carbohydrate 41g (Dietary Fiber 1g); Protein 9g Exchanges: 
2 Starch, % Other Carbohydrate, % High-Fat Meat, 3% Fat Carbohydrate Choices: 3 
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} 08) Bake-Off® Contest 46; 2013 | Nancy Hauser | South Pasadena, California 


roasted vegetable tart 


wen time: 20 Minutes + start to finish: 1 Hour 45 Minutes * 8 servings 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


small sweet potato, 
peeled, cut into 1-inch 
cubes (2 cups) 


box (7 oz) frozen 
antioxidant blend of 
broccoli, carrots and 
sweet peppers, thawed 


teaspoon salt 
teaspoon pepper 


teaspoon dried thyme 
leaves 


2 Heat oven to 425°F. Make pie crust as directed on box for 
One-Crust Baked Shell using 9-inch glass pie plate — except 

do not prick crust. Bake 8 to 10 minutes or until light golden 
brown. With back of wooden spoon, carefully press down crust. 


2, Line 15x10x1-inch pan with foil; spray with cooking spray. 
Place sweet potato cubes in pan. Bake 15 minutes. Add 
vegetable blend. Sprinkle potatoes and vegetables with salt 
and pepper. Bake 15 to 20 minutes longer, stirring occasionally, 
until sweet potatoes and vegetables are tender. Reduce oven 
temperature to 350°F. 


3 Spread roasted vegetables in bottom of baked pie crust. 
Sprinkle with thyme; top with cheese. 


4 oz Brie cheese, rind 
removed, sliced 4 In medium bowl, beat cream and eggs with whisk until 
% cup whipping cream blended. Pour over vegetables and cheese. Bake at 350°F 
2 eggs 25 to 30 minutes or until cheese is melted and knife inserted in 


center comes out clean. Let stand 10 minutes before serving. 


1 Serving: Calories 270; Total Fat 20g (Saturated Fat 11g, Trans Fat Og); Cholesterol 95mg; 
Sodium 420mg; Total Carbohydrate 16g (Dietary Fiber Og); Protein 6g Exchanges: 
1 Starch, % Mecium-Fat Meat, 3% Fat Carbohydrate Choices: 1 
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biscuit- topped vegetable casserole 


15 Minutes + start to finish: 35 Minutes © 10 servings 


es 


are 


tablespoons butter 

cup chopped red bell 
pepper 

cup chopped onion 

jar (15 or 16 oz) Alfredo 
pasta sauce 

cup milk 

bag (12 oz) frozen cut 
green beans, thawed 


can (15.25 oz) whole 
kernel sweet corn, 
drained 


to 1 teaspoon Sriracha 
sauce 


can (7.5 oz) Pillsbury™ 
refrigerated buttermilk 
biscuits (10 biscuits) 


tablespoons shredded 
Parmesan cheese 


f Heat oven to 375°F. Spray 8-inch square (2-quart) glass 
baking dish with cooking spray. 


2 In 10-inch skillet, melt 1 tablespoon of the butter over 
medium-high heat. Cook bell pepper and onion in butter, 
stirring occasionally, about 5 minutes or until tender. Stir in 
Alfredo sauce, milk, beans, corn and Sriracha sauce. Increase 
heat to high; cook, stirring constantly, until mixture is 
thoroughly heated and bubbly. Spoon into baking dish. 


> Separate dough into 10 biscuits. Cut each biscuit in half 
crosswise. Arrange around edge of baking dish, overlapping 
slightly. In small microwavable bowl, microwave remaining 

1 tablespoon butter on High about 20 seconds or until melted. 
Drizzle butter over biscuits, and sprinkle with cheese. 


2 Bake 15 to 20 minutes or until biscuits are golden brown. 
Let stand 10 minutes before serving. 


1Serving: Calories 270; Total Fat 17g (Saturated Fat 10g, Trans Fat 0.59); 
Cholesterol 50mg; Sodium 540mg; Total Carbohydrate 23g (Dietary Fiber 29); 
Protein 7g Exchanges: | Starch, 1% Vegetable, 3% Fat Carbohydrate Choices: 1% 


PRSY RUS PAGE. vi Ex 


Pillsbury The Big Book of Easy Baking 


rice > and bean burrito pot pie 


» 20 Minutes +* 


tablespoon olive or 
vegetable oil 

large onion, chopped 
(1 cup) 

cloves garlic, finely 
chopped 


jalapefio chile, seeded, 
finely chopped 


large tomatoes, chopped 
(2 cups) 


cans (15 oz each) 
Spanish rice with bell 
peppers and onions 


cup shredded Monterey 
Jack cheese (4 oz) 


can (15 0z) pinto beans, 
drained, rinsed 


can Pillsbury refrigerated 
original breadsticks 


cup sour cream 


start t 


o finish: 1 Hour 10 Minutes ° 6 servings 


| Heat oven to 375°F. Spray 2-quart casserole or 11x7-inch 
(2-quart) glass baking dish with cooking spray. 


2 In 10-inch skillet, heat oil over medium-high heat. Cook 
onion in oil about 5 minutes, stirring occasionally, until 
golden brown. Stir in garlic and chile; cook 1 minute, stirring 
constantly. Stir in tomatoes; cook until thoroughly heated. 
Remove from heat. 


3 In medium bowl, mix rice and cheese; spread in bottom 
and Y inch up side of casserole. Spread beans evenly over rice 
mixture. Top with tomato mixture. 


A. Bake uncovered 20 minutes. Remove from oven. Unroll 
dough; separate into 12 breadsticks. Twist 10 breadsticks; 
carefully arrange crosswise in single layer over casserole. 
Stretch and twist remaining 2 breadsticks; place lengthwise 
across other strips of dough. 


5 Bake 20 to 25 minutes longer or until breadsticks are 
golden brown. Let stand 5 minutes before serving. Serve with 
sour cream. 


1 Serving: Calories 480; Total Fat 15g (Saturated Fat 8g, Trans Fat Og); Cholesterol 30mg; 
Sodium 730mg; Total Carbohydrate 689 (Dietary Fiber 7g); Protein 17g Exchanges: 3 
Starch, 1 Other Carbohydrate, 1 Vegetable, 1 Lean Meat, 2 Fat Carbohydrate Choices: 4% 
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ED) Bake-Off* Contest 44; 2010 ' Allison Foley Greenwich, Connecticut 


balsamic roasted tomato-spinach- 
bacon pie 


prep time: 35 Minutes + start to finish: 1 Hour 20 Minutes + 8 servings 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


medium plum (Roma) 
tomatoes, halved 
lengthwise, seeded 


cloves garlic, finely 
chopped 


teaspoon Italian 
seasoning 


teaspoon salt 
teaspoon black pepper 


tablespoons balsamic 
vinegar 


2 tablespoons olive oil 


3 eggs 
4 oz (half of 8-oz 


container) mascarpone 
cheese, softened 


box (9 oz) frozen 
chopped spinach, 
thawed, squeezed to 
drain 


cup grated Parmesan 
cheese 


or 3 dashes ground red 
pepper (cayenne), if 
desired 


teaspoon salt 
teaspoon black pepper 


slices bacon, crisply 
cooked, crumbled 


1 Heat oven to 425°F. Place pie crust in 9-inch glass pie plate 
as directed on box for One-Crust Filled Pie; flute edge. Bake 

6 to 8 minutes or until just beginning to brown. Remove 

from oven. 


2 Line 15x10x1-inch pan with foil. Arrange tomatoes cut side 
up in single layer in pan. Sprinkle with garlic, Italian seasoning 
and % teaspoon each salt and black pepper. Drizzle with 
vinegar and oil. Roast 25 to 30 minutes or until tomatoes are 
very tender. Remove from oven. Reduce oven temperature to 
35 F 


3 Meanwhile, in medium bowl, beat eggs with whisk. Add 

mascarpone cheese; beat until well blended. Stir in spinach, 
% cup of the Parmesan cheese, the red pepper, Y. teaspoon 
Salt and Y. teaspoon black pepper. Spread mixture evenly in 
partially baked crust. 


A Arrange roasted tomatoes, overlapping slightly, in single 
layer on spinach mixture. Sprinkle with remaining % cup 
Parmesan cheese and the bacon. 


5 Bake at 375°F 25 to 35 minutes, covering edge of crust with 
strips of foil after 10 to 15 minutes, until filling is set in center 
and crust is golden brown. Let stand 10 minutes before serving. 


1 Serving: Calories 300; Total Fat 20g (Saturated Fat 8g, Trans Fat Og); 
Cholesterol 95mg; Sodium 630mg; Total Carbohydrate 17g (Dietary Fiber 1g); Protein 11g 
Exchanges: | Starch, 1 Medium-Fat Meat, 3 Fat Carbohydrate Choices: | 
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veggie lovers’ pot pie 


prep time: 30 Minutes + start to finish: 55 Minutes » 8 servings 


5 
1 


tablespoons butter 


large russet potato, 
peeled, cut into %-inch 
pieces (about 2% cups) 


large onion, chopped 
(about 1 cup) 


teaspoon dried thyme 
leaves 


teaspoon salt 
teaspoon pepper 
cup all-purpose flour 


can (14 oz) vegetable 
broth 


bag (1 Ib) frozen 
broccoli, cauliflower and 
carrots, thawed, well 
drained 


cup milk 
tablespoons grated 
Parmesan cheese 


can (8 oz) Pillsbury™ 
refrigerated garlic butter 
crescent dinner rolls 

(8 rolls) 


1 Heat oven to 375°F. Spray 9- or 10-inch glass deep-dish 

pie plate with cooking spray. In 12-inch skillet, melt butter 

over medium-high heat. Add potato, onion, thyme, salt and 
pepper; cook and stir 10 to 12 minutes until potatoes are lightly 
browned. 


2 Sprinkle flour over potato mixture. Cook and stir 1 minute. 
Stir in broth; heat to boiling. Reduce heat to low; cover 

and simmer about 8 minutes, stirring occasionally, until 
potatoes are almost tender. Remove from heat. Stir in thawed 
vegetables, milk and cheese. Sooon mixture into pie plate. 


3 Separate dough into 8 triangles. Starting at short side of 
each triangle, roll up triangle halfway. Carefully arrange over 
vegetable mixture with tips toward center —do not overlap. 
Place pie plate on cookie sheet with sides. 


4. Bake 20 to 25 minutes or until crust is golden brown. 


1 Serving: Calories 230; Total Fat 12g (Saturated Fat 5g, Trans Fat 1.59); 

Cholesterol 15mg; Sodium 690mg; Total Carbohydrate 25g (Dietary Fiber 39); 

Protein 5g Exchanges: 1 Starch, % Other Carbohydrate, 1 Vegetable, 2 Fat Carbohydrate 
Choices: 1/ 
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deep- -dish lasagna pie 


rep time: 25 Minutes + 


Ib bulk Italian pork 
sausage 


large onion, chopped 
(about 1 cup) 


cups tomato pasta sauce 


teaspoon dried oregano 
leaves 


egg 


container (15 oz) part- 
skim ricotta cheese 


cup grated Parmesan 
cheese 


cups shredded 
mozzarella cheese (8 oz) 


cans Pillsbury 
refrigerated classic pizza 
crust 


start i O | 


inish: 1 Hour + 8 servings 


L Heat oven to 425°F. Spray 13x9-inch (3-quart) glass baking 
dish with cooking spray. In 12-inch nonstick skillet, cook 
Sausage and onion over medium-high heat 5 to 7 minutes, 
stirring occasionally, until sausage is no longer pink; drain well. 
Stir in pasta sauce and oregano; cook until thoroughly heated. 


2 In medium bowl, beat egg with whisk. Stir in ricotta cheese, 
Parmesan cheese and 1% cups of the mozzarella cheese. 


3 Unroll dough for 1 pizza crust. Press in bottom and 1 inch 
up sides of dish. Soread cheese mixture over dough in bottom 
of dish. Spread sausage mixture over cheese mixture. Unroll 
dough for second pizza crust; place over sausage mixture, and 
press edges to seal. Cut 4 slits in top crust. 


A Bake uncovered 15 minutes. Cover dish with sheet of foil to 
prevent excessive browning. Bake 9 to 11 minutes longer or until 
crust is golden brown. Top with remaining % cup mozzarella 
cheese. Let stand 5 minutes before serving. 


1 Serving: Calories 600; Total Fat 25g (Saturated Fat Mg, Trans Fat Og); Cholesterol 85mg; 
Sodium 1530mg; Total Carbohydrate 64g (Dietary Fiber 3g); Protein 30g Exchanges: 
2 Starch, 2% Other Carbohydrate, 3 High-Fat Meat Carbohydrate Choices: 4 


Pillsbury The Big Book of Easy Baking 


mexican bubble pizza 


prep time: 15 Minutes + start to finish: 50 Minutes ° 8 servings 


1% 


34 


Ib lean (at least 80%) 
ground beef 


package (1 oz) taco 
seasoning mix 


cup water 


can (10% oz) condensed 
tomato soup 


can (16.3 oz) Pillsbury 
Grands! refrigerated 
buttermilk biscuits 

(8 biscuits) 


cups shredded Cheddar 
cheese (8 oz) 


cups shredded lettuce 


medium tomatoes, 
chopped 


cup chunky-style salsa 
can (2% oz) sliced ripe 
olives, drained 


container (8 oz) sour 
cream 


green onions, sliced, if 
desired 


Í Heat oven to 375°F. In 10-inch skillet, cook beef over 
medium-high heat 8 to 10 minutes or until thoroughly cooked, 
stirring frequently; drain. Add taco seasoning mix, water and 
soup; mix well. Heat to boiling. Reduce heat to low; simmer 

3 minutes. Remove from heat. 


2 Separate dough into 8 biscuits. Cut each biscuit into 
8 pieces. Add pieces to beef mixture; stir gently. Sooon 
mixture into ungreased 13x9-inch pan. 


3 Bake uncovered 18 to 23 minutes or until sauce is bubbly 
and biscuits are golden brown. Sprinkle with cheese. Bake 8 to 
10 minutes longer or until cheese is bubbly. 


4 To serve, cut pizza into 8 squares. Top each serving with 
remaining ingredients. 


1Serving: Calories 550; Total Fat 32g (Saturated Fat 15g, Trans Fat 39); 

Cholesterol 95mg; Sodium 1660mg; Total Carbohydrate 38g (Dietary Fiber lg); 
Protein 27g Exchanges: 1% Starch, 1 Other Carbohydrate, 3% Medium-Fat Meat, 3 Fat 
Carbohydrate Choices: 2% 
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seafood crescent casserole 


prep time: 20 Minutes + start to finish: 40 Minutes » 6 servings 


2 teaspoons vegetable oil 
% cup sliced celery 


1 Heat oven to 375°F. Spray 11x7-inch (2-quart) glass baking 
dish with cooking spray. In 10-inch skillet, heat oil over medium 
3 tablespoons sliced green heat until hot. Add celery, green onions and garlic; cook 1 to 


onions (3 medium) 2 minutes, stirring occasionally, until vegetables begin to soften. 
1 clove garlic, finely 


chopped 2 Stir in frozen peas, imitation crabmeat and mushrooms. 
1 cup frozen baby sweet Cook 3 to 5 minutes, stirring occasionally, until thoroughly 
peas heated. Reserve 2 tablespoons of the cheese for topping. Stir 
12 oz refrigerated flake- remaining cheese and the pasta sauce into crabmeat mixture; 
style imitation crabmeat cook 3 to 5 minutes, stirring occasionally, until thoroughly 
1 jar (4.5 oz) sliced heated and cheese is melted. Spoon into baking dish. 
mushrooms, drained 
1% cups shredded Parmesan ¿3 Unroll dough into 2 long rectangles; press perforations to 
cheese (5 oz) seal. Place rectangles over crabmeat mixture; pinch center 
1 container (10 oz) edges to seal. Press outside edges of dough to edges of 
refrigerated Alfredo baking dish. Cut several slits in dough to allow steam to 


pasta sauce 


1 can (8 02) Pillsbury 
refrigerated crescent 4. Bake 15 to 20 minutes or until thoroughly heated and crust 


dinner rolls (8 rolls) is golden brown. Cut into 6 squares. 


escape. Sprinkle with reserved 2 tablespoons cheese. 


1 Serving: Calories 480; Total Fat 30g (Saturated Fat 16g, Trans Fat 0.59): 
Cholesterol 80mg; Sodium 1700mg; Total Carbohydrate 31g (Dietary Fiber 39); 
Protein 26g Exchanges: 2 Starch, 2 Other Carbohydrate, 3 Medium-Fat Meat, 2 Fat 
Carbohydrate Choices: 2 
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CHAPTER 5 


toosotssnoonsososcocosssosoooososossososssos 


dessert pies 
and | 
pastries 


apple slab pie 


pres time: 20 Minutes +» start to finish: 2 Hours 15 Minutes + 24 servings 


box Pillsbury refrigerated 


pie crusts, softened as 
directed on box 


1 cup granulated sugar 


tablespoons all-purpose 
flour 


teaspoon ground 
cinnamon 


teaspoon ground 
nutmeg 


teaspoon salt 
teaspoons lemon juice 


cups thinly sliced peeled 
apples (9 medium) 


1 cup powdered sugar 


tablespoons milk 


1. Heat oven to 450°F. Unroll pie crusts, and stack one on 
top of the other on lightly floured surface. Roll to 17x12-inch 
rectangle. Fit crust into ungreased 15x10x1-inch pan, pressing 
into corners. Fold extra pastry crust under, even with edges of 
pan; seal edges. 


>) 
= In large bowl, mix granulated sugar, flour, cinnamon, 
nutmeg, salt and lemon juice. Add apples; toss to coat. Spoon 
into crust-lined pan. 


3 Bake 33 to 38 minutes or until crust is golden brown and 
filling is bubbly. Cool on cooling rack 45 minutes. 


4. In small bowl, mix powdered sugar and milk until well 
blended. Drizzle over pie. Allow glaze to set before serving, 
about 30 minutes. 


1 Serving: Calories 150; Total Fat 4g (Saturated Fat 1.59, Trans Fat 09); Cholesterol Omg; 
Sodium Omg; Total Carbohydrate 28g (Dietary Fiber Og); Protein Og Exchanges: 
2 Other Carbohydrate, 1 Fat Carbohydrate Choices: 2 
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easy apple-raisin pie slices 


prep time: 15 Minutes + start to finish: 1 Hour + 6 servings 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup sugar 


tablespoon all-purpose 
flour 


teaspoon ground 
cinnamon 


cups finely chopped, 
peeled baking apples 


cup raisins 


tablespoon butter cut 
into pieces 


tablespoon sugar 
Ice cream, if desired 


L Heat oven to 425°F. Spray cookie sheet with cooking spray. 
Unroll crust in center of cookie sheet. 


2 In medium bowl, mix Y cup sugar, the flour and cinnamon. 
Add apples and raisins; toss gently to coat. Spoon apple 
mixture lengthwise down center third of crust to form 5-inch- 
wide strip to within % inch of top and bottom ends, pressing 
lightly to distribute evenly. Dot apple mixture with butter. 


3 Fold sides of crust to center, overlapping center slightly, 
to enclose apple mixture. Fold top and bottom ends over 
about % inch. Brush crust lightly with water; sprinkle with 

1 tablespoon sugar. 


4 Bake 20 to 25 minutes or until crust is golden brown. 
Cool 15 to 20 minutes. Cut crosswise into slices. Serve with 
ice cream. 


1 Serving: Calories 260; Total Fat 11g (Saturated Fat 4.59, Trans Fat Og); 
Cholesterol 10mg; Sodium 160mg; Total Carbohydrate 39g (Dietary Fiber Og); Protein Og 
Exchanges: Starch, 2 Other Carbohydrate, 2 Fat Carbohydrate Choices: 2% 


> eo Gav ain mines 
Success Tie 


LS Pillsbury The Big Book of Easy Baking 


caramel-apple-marshmallow tarts 


prep time: 20 Minutes ° start to finish: 1 Hour 10 Minutes + 8 tarts 


1 box Pillsbury refrigerated 


Ya 


pie crusts, softened as 
directed on box 


cup apple pie filling with 
more fruit (from 21-0z 
can) 

cup miniature 
marshmallows 
tablespoons caramel 
topping 


Í Heat oven to 400°F. Unroll pie crusts on work surface. With 
42-inch round cutter, cut 4 rounds from each pie crust. 


2 Spoon about 2 tablespoons pie filling onto center of each 
pie crust round. Firmly fold edge of crust over sides of filling, 
ruffling decoratively. Place on ungreased large cookie sheet. 


3 Bake 15 to 20 minutes or until crust is golden brown. 
Sprinkle marshmallows over filling. Bake 3 to 4 minutes longer 
or until marshmallows are puffed and just beginning to brown. 
Cool completely, about 30 minutes. 


A Just before serving, drizzle about 1 teaspoon caramel 
topping over each tart. 


1 Tart: Calories 220: Total Fat 9g (Saturated Fat 3g, Trans Fat Og); Cholesterol Omg; 
Sodium 170mg; Total Carbohydrate 34g (Dietary Fiber Og); Protein Og Exchanges: 
Y Starch, 1% Other Carbohydrate, 2 Fat Carbohydrate Choices: 2 


East Success Tis 
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cinnamon- apple crostata 


: 20 Minutes 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup sugar 
teaspoons cornstarch 


teaspoons ground 
cinnamon 


» start to finish: 55 Minutes + 8 servings 


Heat oven to 450°F. On ungreased cookie sheet, unroll 
pie crust. 


In medium bowl, mix % cup sugar, the cornstarch and 
cinnamon. Gently stir in apples until evenly coated. Spoon 
filling mixture onto center of crust, spreading to within 2 inches 
of edge. Carefully fold 2-inch edge of crust over filling, pleating 


cups thinly sliced peeled crust slightly as necessary. Brush crust edge with water; 


apples (4 medium) 
teaspoon sugar 


tablespoons chopped 
pecans or walnuts 


Whipped cream or ice 
cream, if desired 


sprinkle with 1 teaspoon sugar. 


¿2 Bake about 15 minutes or until crust is golden brown. 
Sprinkle pecans over filling. Bake 5 to 15 minutes longer or until 
apples are tender. Cool on cooling rack 15 minutes. Cut into 
wedges. Serve warm with whipped cream. 


1 Serving: Calories 220; Total Fat 8g (Saturated Fat 2.5g, Trans Fat Og); Cholesterol Omg; 
Sodium 110mg; Total Carbohydrate 35g (Dietary Fiber lg); Protein Og Exchanges: 
2% Other Carbohydrate, 1% Fat Carbohydrate Choices: 2 
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cranberry-apple napoleons 


wep time: 30 Minutes + start to finish: 30 Minutes © 4 servings 


Crust 1 Heat oven to 425°F. Unroll pie crust on work surface; brush 
1 Pillsbury refrigerated with 1 tablespoon melted butter. Sprinkle with granulated 
pie crust, softened as 
sugar; cut into 8 wedges. Place on ungreased large cookie 


directed on box 
sheet. Bake 8 to 10 minutes or until golden brown. 
1 tablespoon butter or 


margarine, melted 2 Meanwhile, in 10-inch skillet, melt 2 tablespoons butter over 
2 teaspoons granulated medium-high heat. Add remaining filling ingredients; cook 
a 3 to 4 minutes, stirring frequently, until apples are tender and 
mixture is slightly thickened. 
Filling 
2 tablespoons butter 3 Place 1 ple crust wedge on each of 4 dessert plates. Spoon 
2 large apples, peeled, about % cup filling onto each wedge; top with a second pie 
sliced crust wedge. Top each with % cup ice cream. Drizzle with 
Ya cup sweetened dried caramel topping; sprinkle with pecans. 


cranberries 
*To toast pecans, heat oven to 350°F. Spread pecans in ungreased shallow pan. Bake 


1 
Ya cup packed brown sugar uncovered 8 to 10 minutes, stirring occasionally, until golden brown. 
1 
Y teaspoon ground 1 Serving: Calories 560; Total Fat 27g (Saturated Fat 13g, Trans Fat Og); 
cinnamon Cholesterol 45mg; Sodium 390mg; Total Carbohydrate 75g (Dietary Fiber 2g); 
Protein 3g Exchanges: 1 Starch, 1 Fruit, 3 Other Carbohydrate, 5% Fat Carbohydrate 
Topping Choices: 5 


1 cup vanilla ice cream 


2 tablespoons caramel 
topping 

2 tablespoons chopped 
pecans, toasted* 


= Pillsbury The Big Book of Easy Baking 


gluten-free cherry hand pies 


prep time: 20 Minutes + start to finish: 1 Hour + 8 pies 


1 container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


1 cup gluten-free cherry 
pie filling (from 21-0z 
can) 


% cup powdered sugar 
1% to 2 teaspoons water 


1 Heat oven to 425°F. Divide dough in half. Knead each half 
until softened and no longer crumbly. Flatten each into a round. 


2 Place 1 round between 2 sheets of cooking parchment or 
waxed paper. Roll into 11%-inch round. Carefully peel off top 
sheet of paper. Replace paper to cover loosely. Carefully turn 
dough over and remove second sheet of paper. With 4-inch 
round cutter, cut out 5 rounds; place on 1 large or 2 small 
cooking parchment paper-lined cookie sheets. 


3 Gather dough scraps; knead until ball forms. Flatten dough 
into a round. Using parchment as directed above, reroll dough 
scraps about % inch thick; cut out 2 additional rounds. Repeat 
to cut out 1 more round. Spoon 2 tablespoons pie filling onto 
center of each of 4 dough rounds. Top each with another 
round. Press edges with fork to seal. Cut slits in tops. 


4 Repeat step 2 with remaining dough and filling. 


5 Bake 12 to 14 minutes or until golden brown. Cool 5 minutes. 
In small bowl, mix powdered sugar and water until thin enough 
to drizzle; drizzle over warm pies. Serve warm or cool. 

1 Pie: Calories 560; Total Fat 34g (Saturated Fat 12g. Trans Fat Og); Cholesterol Oma; 


Sodium 680mg; Total Carbohydrate 62g (Dietary Fiber 1g); Protein lg Exchanges: 
Y Starch, 3% Other Carbohydrate, 6% Fat Carbohydrate Choices: 4 


Pee Secas TE 
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cherry pie cups 


prep time: 15 Minutes + start to finish: 35 Minutes * 12 pie cups 


1 box Pillsbury refrigerated 1 Heat oven to 425°F. Unroll pie crusts on work surface. With 
pie crusts, softened as : i 
directed on box 3%- or 4-inch round cutter, cut 6 rounds from each crust; 

1 can (21 02) cherry pie discard sees. All rounds into 12 ungreased ou all 
filling cups, pressing in gently. Spoon about 2 tablespoons pie filling 


into each crust-lined cup. 


2 Bake 14 to 18 minutes or until edges are golden brown and 
filling is bubbly. 


1 Pie Cup: Calories 170; Total Fat 7a (Saturated Fat 2.59, Trans Fat Og); Cholesterol Oma; 
Sodium 110mg; Total Carbohydrate 26g (Dietary Fiber Og); Protein Og Exchanges: 
Y Starch, 1 Other Carbohydrate, 1⁄2 Fat Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


Bere: 
REN 
we 


Bake-Off* Contest 46; 2013 Cathy Wiechert | Mound, Minnesota 


orange-cardamom-blueberry 
crostata 


prep time: 10 Minutes + start to finish: 1 Hour 5 Minutes » 6 servings 


= N = N 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup orange marmalade 


tablespoons all-purpose 
flour 


teaspoon ground 
cardamom 


cups fresh blueberries 
egg yolk 
teaspoons water 


to 2 tablespoons coarse 
sugar 


Í Heat oven to 425°F. Line 15x10x1-inch pan with cooking 
parchment paper. 


2 Unroll pie crust in pan. In medium bowl, mix marmalade, 
flour and cardamom. Carefully fold in blueberries. Sooon 
mixture over crust to within 2 inches of edge. Fold edge of 
crust over filling, pleating crust as necessary. In small bowl, 
beat egg yolk with water. Lightly brush crust edge with egg 
mixture; sprinkle with sugar. 


3 Bake 17 to 23 minutes or until crust is golden brown and 
filling is bubbly. Cool at least 30 minutes before serving. 


1 Serving: Calories 270; Total Fat 9g (Saturated Fat 3.5g, Trans Fat Og); 
Cholesterol 35mg; Sodium 180mg; Total Carbohydrate 46g (Dietary Fiber 1g); Protein 2g 
Exchanges: i Starch, 2 Other Carbohydrate, 14 Fat Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


ginger-lemon-blueberry pie 


prep time: 35 Minutes + start to finish: 3 Hours 20 Minutes + 8 servings 


Crust 


1 box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


6 teaspoons sugar 
1 teaspoon half-and-half 


Filling 
5 cups fresh blueberries 
Y cup sugar 


2 tablespoons chopped 
crystallized ginger 

2 tablespoons quick- 
cooking tapioca 


1 teaspoon grated lemon 
peel 


1 tablespoon fresh lemon 
juice 


1 Place foil or cookie sheet on oven rack below middle rack to 
catch any spills if filling should bubble over during baking. Heat 
oven to 400°F. 


2 Unroll 1 pie crust on work surface. Sprinkle top of crust with 
1% teaspoons of the sugar. With rolling pin, roll lightly to coat 
with sugar. Place sugared side up in 9-inch glass pie plate, and 
continue as directed on box for Two-Crust Pie. 


3 In large bowl, mix filling ingredients; spoon into crust-lined 
pie plate. Top with second crust; seal edge and flute. Cut slits in 
several places in top of pie. Brush top of pie with half-and-half; 
sprinkle with remaining 4% teaspoons sugar. Cover edge with 
foil to prevent excessive browning. 


A. Place pie on middle oven rack; bake 35 to 45 minutes or 
until crust is golden brown and filling is bubbly, removing foil 
during last 15 minutes of baking. Cool on cooling rack at least 
2 hours before serving. 


1Serving: Calories 400; Total Fat 18g (Saturated Fat 4.59, Trans Fat 39); Cholesterol Omg; 


Sodium 300mg; Total Carbohydrate 57g (Dietary Fiber 3g); Protein 4g Exchanges: 
Starch, 3 Other Carbohydrate, 3% Fat Carbohydrate Choices: 4 
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three-berry pie 


time: 20 Minutes > 


box Pillsbury refrigerated 


pie crusts, softened as 
directed on box 


cups sugar 


tablespoons cornstarch 


tablespoons quick- 
cooking tapioca 
teaspoon salt 

cups fresh or frozen 
(thawed and drained) 
blackberries 

cups fresh or frozen 


(thawed and drained) 
raspberries 


cups fresh or frozen 
(thawed and drained) 
blueberries 


1 tablespoon milk 


teaspoons sugar 


| 1: 3 Hours 35 Minutes © 10 servings 


L Place large cookie sheet on oven rack below middle rack to 
catch any spills if filling should bubble over during baking. Heat 
oven to 450°F. Make pie crusts as directed on box for Two- 
Crust Pie, using 9-inch glass pie plate. 


2 In large bowl, stir together 1% cups sugar, the cornstarch, 
tapioca and salt; add berries, and gently toss. Let stand 

15 minutes. Spoon into crust-lined pie plate. Cut second crust 
into %-inch-wide strips. Arrange strips in lattice design over 
filling. Trim and seal edges. Brush crust with milk; sprinkle with 
2 teaspoons sugar. 


3 Place pie on middle oven rack; bake 15 minutes. Reduce 
oven temperature to 375%. Cover crust edge with strips of foil 
to prevent excessive browning; bake 40 to 45 minutes longer 
or until crust is golden brown and filling is bubbly. Cool 2 hours 
before serving. 


1 Serving: Calories 366; Total Fat 12g (Saturated Fat 5g, Trans Fat 0g); Cholesterol 5g; 
Sodium 282mg; Total Carbohydrate 67g (Dietary Fiber 5g); Protein 3g Exchanges: 
1 Starch, 1 Fruit, 2% Other Carbohydrate, 2 Fat Carbohydrate Choices: 4% 
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gluten- -free peach crumble pie 


2p 20 Minutes + start to finish: 2 Hours 55 Minutes + 8 servings 


container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


cup packed brown sugar 


teaspoon ground 
cinnamon 


can (21 oz) gluten-free 
peach pie filling with 
more fruit 


Sweetened whipped 
cream, if desired 


l Heat oven to 425°F. Divide dough in half. In medium bowl, 
crumble one half into coarse crumbs. Stir in brown sugar and 
cinnamon. Spread in ungreased 13x9-inch pan. Bake 8 to 10 
minutes or until mixture begins to brown. Cool 5 minutes; stir 
to break up. 


2 Meanwhile, knead remaining dough until softened and no 
longer crumbly. Flatten into a round; place between 2 sheets of 
cooking parchment or waxed paper. Roll into a round 1% inches 
larger than top of 9-inch pie plate. 


3 Carefully peel off top sheet of paper. Replace paper to cover 
loosely; carefully turn dough over, and remove second sheet of 
paper. Use paper to carefully turn dough over into ungreased 
pie plate; remove paper. Press dough firmly against bottom and 
up side of plate. Flatten edge with fork or crimp for decorative 
edge. Spoon pie filling into crust-lined pie plate. 


E Cover crust edges with strips of foil. Bake 20 minutes. 
Remove from oven; remove foil strips. Sprinkle topping over 
pie. Bake 10 to 15 minutes longer or until topping and crust 
edge are golden brown. Cool completely, about 2 hours. Serve 
with whipped cream. 


1 Serving: Calories 610; Total Fat 34g (Saturated Fat 12g, Trans Fat Og); Cholesterol Omg; 
Sodium 680mg; Total Carbohydrate 759 (Dietary Fiber 2g); Protein lg Exchanges: 
Y Starch, Y Fruit, 4 Other Carbohydrate, 6% Fat Carbohydrate Choices: 5 
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i 


rhubarb-strawberry tart 


prep time: 20 Minutes ° start to finish: 3 Hours 20 Minutes » 12 servings 


Crust 


1 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


Filling 


eggs 
cup granulated sugar 


tablespoons all-purpose 
flour 


teaspoon almond extract 


cups coarsely sliced 
fresh rhubarb 


cups sliced fresh 
strawberries 


Streusel 


Y 
Ya 
Ya 


2 


cup packed brown sugar 
cup all-purpose flour 


teaspoon ground 
nutmeg 


tablespoons cold butter, 
cut into pieces 


1 Heat oven to 375°F. Place pie crust in 10-inch tart pan with 
removable bottom as directed on box for One-Crust Filled Pie. 
Trim edges if necessary. 


2 In large bowl, beat eggs with electric mixer on medium 
speed until light. Beat in granulated sugar, 3 tablespoons flour 
and the almond extract until well blended. Alternately layer 
rhubarb and strawberries in crust-lined pan. Pour egg mixture 
over fruit. 


3 In small bowl, mix brown sugar, % cup flour and the nutmeg. 
With pastry blender or fork, cut in butter until mixture looks 
like coarse crumbs. Sprinkle over top. 


A Bake 50 to 60 minutes or until crust is golden brown and 
filling is set in center. Cool completely on cooling rack, about 
2 hours. Remove side of pan; cut tart into wedges. Cover and 
refrigerate any remaining tart. 


1 Serving: Calories 220; Total Fat 8g (Saturated Fat 3g, Trans Fat Og); Cholesterol 45mg; 
Sodium 100mg; Total Carbohydrate 37g (Dietary Fiber 19); Protein 2g Exchanges: 
1 Starch, 1% Other Carbohydrate, 1⁄2 Fat Carbohydrate Choices: 2 
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coconut cream and blackberry pie 


p : 30 Minutes ° start to finish: 2 Hours 30 Minutes + 12 servings 


BFO 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup sugar 

cup cornstarch 

cups half-and-half 

egg yolks 

tablespoons butter 
cup flaked coconut 
teaspoon vanilla 

cups fresh blackberries 


Sweetened whipped 
cream or frozen 
(thawed) whipped 
topping, if desired 


1. Heat oven to 450°F. Make pie crust as directed on box 
for One-Crust Baked Shell, using 9-inch glass pie plate. Cool 
completely on cooling rack. 


2 Meanwhile, in 2-quart saucepan, mix sugar and cornstarch. 
In small bowl, beat half-and-half and egg yolks with whisk. 
Gradually add egg mixture to sugar mixture; heat to boiling 
over medium heat, stirring constantly. Boil 1 minute; remove 
from heat. Stir in butter, coconut and vanilla. Press plastic wrap 
on surface of custard to prevent tough layer from forming on 
top; refrigerate 30 minutes. 


3 Spoon custard in baked pie crust. Top with blackberries and 
whipped cream. Refrigerate about 2 hours or until set. Cover 
and refrigerate any remaining pie. 


1 Serving: Calories 270; Total Fat 16g (Saturated Fat 9g, Trans Fat Og); Cholesterol 85mg; 
Sodium 150mg; Total Carbohydrate 28g (Dietary Fiber 2g); Protein 3g Exchanges: 
] Starch, 1 Other Carbohydrate, 3 Fat Carbohydrate Choices: 2 
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chocolate gingerbread pie 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


roll (16.5 oz) Pillsbury™ 
refrigerated chocolate 
chip cookies 


eggs 


cup unsweetened baking 
cocoa 


cup milk 

teaspoon ground ginger 
cup caramel topping 
cup whipping cream 
cup sugar 

teaspoon vanilla 


Chopped crystallized 
ginger and chocolate 
shavings, if desired 


ren time: 15 Minutes + start to finish: 1 Hour 45 Minutes + 12 servings 


| Heat oven to 375°F. Place pie crust in 9-inch glass pie plate 
as directed on box for One-Crust Filled Pie. 


2 In large bowl, mix cookie dough, eggs, cocoa, milk and 

Y teaspoon of the ginger. Beat with electric mixer on medium 
speed until well mixed. Pour into crust. Bake 25 to 27 minutes 
or until toothpick inserted in center comes out clean. 


3 Use toothpick to prick holes across surface of pie. Spread 
caramel topping on top of warm pie. Refrigerate about 1 hour 
or until chilled. 


4. In large bowl, beat whipping cream, sugar, vanilla and 
remaining Y teaspoon ginger with electric mixer on high speed 
until stiff peaks form. Spread mixture on top of chilled pie. 
Garnish with crystallized ginger and chocolate shavings. Cover 
and refrigerate any remaining pie. 


1 Serving: Calories 380; Total Fat 22g (Saturated Fat 10g, Trans Fat 2.59); 
Cholesterol 70mg; Sodium 260mg; Total Carbohydrate 43g (Dietary Fiber Og); Protein 4g 
Exchanges: 1% Starch, 114 Other Carbohydrate, 4 Fat Carbohydrate Choices: 3 
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chocolate- -avocado pie bites 


e: 30 Minutes © start to finish: 1 Hour + 14 pie bites 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


ripe avocados, pitted, 
peeled 


cup unsweetened baking 
cocoa 


cup real maple syrup or 
maple-flavored syrup 


cup milk chocolate chips, 
melted 


teaspoon vanilla 


Frozen whipped topping, 
thawed, if desired 


Í Heat oven to 425°F. Unroll pie crusts on work surface. With 
3%- or 4-inch round cutter, cut 7 rounds from each crust; 
discard scraps. Fit rounds into 14 ungreased regular-size muffin 
cups, pressing in gently. 


2 Bake about 8 minutes or until edges are golden brown. Cool 
completely, about 15 minutes. 


3 Meanwhile, in food processor, place avocados, cocoa, Syrup, 
chocolate chips and vanilla. Cover; process until smooth. Spoon 
mixture into pie cups. Refrigerate at least 30 minutes but no 
longer than 4 hours before serving. Garnish with whipped 
topping. Cover and refrigerate any remaining bites. 


1 Pie Bite: Calories 190; Total Fat 11g (Saturated Fat 4g, Trans Fat Og); Cholesterol Omg; 
Sodium 150mg; Total Carbohydrate 22g (Dietary Fiber 2g); Protein 1g Exchanges: 
Y, Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 1% 
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“need Bake-Off* Contest 46; 2013 Bobbie Harms Boulder, Colorado 


sweet and salty cookie pie 


prep time: 15 Minutes + start to finish: 1 Hour 20 Minutes + 12 servings 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup chocolate-flavored 
hazelnut spread 


cup miniature semisweet 
chocolate chips 


package (12 cookies) 
Pillsoury™ Ready to 
Bake!™ refrigerated 
sugar cookies 


cup toffee bits 


teaspoon coarse (kosher 
or sea) salt 


Í Heat oven to 350°F. Unroll ple crust on ungreased cookie 
sheet; prick generously with fork. 


2 Bake 5 minutes. Spread chocolate hazelnut spread evenly 
over crust to within % inch of edge. Sprinkle with chocolate 
chips. 


3 Cut sugar cookies in half horizontally. Place over chocolate 
hazelnut spread, Y inch from edge and about 1 inch apart. 
Sprinkle with toffee bits and salt. Bake 20 to 25 minutes or until 
pie crust edges are golden brown. Cool 30 minutes; cut into 
wedges. 


1Serving: Calories 300; Total Fat 17g (Saturated Fat 7g, Trans Fat 09); Cholesterol Omg; 
Sodium 190mg; Total Carbohydrate 359 (Dietary Fiber Og); Protein lg Exchanges: 
Y, Starch, 2 Other Carbohydrate, 3% Fat Carbohydrate Choices: 2 


dulce de leche pie cups 


prep time: 10 Minutes + start to finish: 40 Minutes + 14 pie cups 


1 box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


3 tablespoons sugar 


1 teaspoon ground 
cinnamon 


% cup canned dulce de 
leche (caramelized 
sweetened condensed 
milk) 


3% cups caramel ice cream 


Caramel topping, if 
desired 


2. Heat oven to 425°F. Unroll pie crusts on work surface. With 
3%- or 4-inch round cutter, cut 7 rounds from each crust; 
discard scraps. In small bowl, mix sugar and cinnamon. Dip 
both sides of rounds into cinnamon-sugar to coat. Fit rounds 
into 14 ungreased regular-size muffin cups, pressing in gently. 


2 Bake about 8 minutes or until edges are golden brown. Cool 
completely, about 15 minutes. 


3 Place heaping teaspoonful dulce de leche in center of 
each cooled pie cup. Top with a scoop of ice cream. Top with 
caramel topping. Serve immediately, or store in freezer up to 
30 minutes before serving. 


1 Pie Cup: Calories 230; Total Fat 11g (Saturated Fat 6g, Trans Fat Og); Cholesterol 20mg; 
Sodium 190mg; Total Carbohydrate 30g (Dietary Fiber Og); Protein 2g Exchanges: 
% Starch, 1% Other Carbohydrate, 2 Fat Carbohydrate Choices: 2 
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Ga Bake-Off® Contest 46; 2013 | Marie Bruno | Greensboro, Georgia 


decadent chocolate-hazelnut tart 


prep time: 30 Minutes + start to finish: 1 Hour 30 Minutes + 12 servings 


1 Pillsbury refrigerated Í Heat oven to 450°F. Unroll pie crust; place in ungreased 
pie crust, softened as : ; i 
directedion box 10-inch tart pan with removable bottom. Press crust firmly 

against bottom and side of pan; trim edges. Bake 8 to 

12 minutes or until light golden brown. Remove from oven to 

cooling rack. If crust puffs in center, flatten gently with back of 

wooden spoon. Cool 15 minutes. 


2 cups whipping cream 


8 oz semisweet baking 
chocolate 


1 cup mascarpone cheese 


Y cup chocolate-flavored 2 Meanwhile, in 2-quart saucepan, heat % cup of the cream 

hazelnut spread over medium heat until bubbles begin to form around side of 

4 egg yolks pan. DO NOT BOIL. Remove from heat. Stir in chocolate until 
1% cups toasted hazelnuts melted. Stir in % cup of the mascarpone cheese and 


6 tablespoons of the hazelnut spread until well blended. 


3 In small bowl, beat ega yolks with fork. Gradually add 
about one-fourth of the melted chocolate mixture to the egg 
yolks, stirring constantly. Stir egg mixture back into the pan 

of hot chocolate cream. Cook over medium-low heat, stirring 
constantly 3 to 5 minutes until mixture begins to thicken; 
remove from heat. Spread % cup of the chocolate mixture in 
bottom of cooled crust. Press 1 cup of the toasted hazelnuts 
into hot filling. Carefully spoon remaining chocolate filling over 
nuts. Refrigerate at least 1 hour until completely cooled. 


A In medium bowl, beat remaining 1% cups cream with electric 
mixer on high speed until slightly thickened. Slowly 

add the remaining 34 cup mascarpone cheese and the 
remaining 2 tablespoons hazelnut spread. Continue beating 
until stiff peaks form. Pipe or spoon whipped cream mixture 
over top of cooled tart. Finely chop remaining % cup hazelnuts; 
sprinkle over whipped cream. Store covered in refrigerator. 


1 Serving: Calories 520; Total Fat 44g (Saturated Fat 21g, Trans Fat 1g); 
Cholesterol 140mg; Sodium 115mg; Total Carbohydrate 25g (Dietary Fiber 2g); Protein 5g 
Exchanges: | Starch, % Milk, 8 Fat Carbohydrate Choices: 1% 
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gluten-free chocolate tarts 


prep time: 25 Minutes + start to finish: 1 Hour 25 Minutes © 12 tarts 


Y 


1% 


Ya 


244, 


container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


cups milk 


box (4-serving size) 
chocolate pudding 
and pie filling mix (not 
instant) 


cup semisweet chocolate 
chips 


cup frozen whipped 
topping, thawed, or 
sweetened whipped 
cream 


Fresh raspberries, 
chopped chocolate chips 
or mint leaves, if desired 


1 Heat oven to 425°F. Knead dough until softened and no 
longer crumbly. Press about 1% tablespoons dough in bottom 
and up side of each of 12 ungreased regular-size muffin cups. 
Prick bottoms several times with fork. 


2 Bake 5 minutes. Remove from oven; prick bottoms with fork. 
Bake 5 to 7 minutes longer or until edges are golden brown. 
Cool 5 minutes; carefully remove from muffin pan to cooling 
rack. Cool completely, about 20 minutes. 


3 Meanwhile, in 2-quart saucepan, stir together milk and 
pudding mix; cook over medium heat as directed on box. 
Reduce heat to low; stir in chocolate chips. Continue cooking, 
Stirring until chocolate is melted and mixture is smooth. 
Remove from heat; cool 15 minutes. 


4 Spoon about 2 tablespoons filling into each cooled shell. 
Refrigerate at least 30 minutes to chill. Top each with 
1 tablespoon whipped topping. Garnish with raspberries. 


1 Tart: Calories 300; Total Fat 17g (Saturated Fat 8g, Trans Fat Og); Cholesterol Omg; 
Sodium 280mg; Total Carbohydrate 34g (Dietary Fiber 1g); Protein 2g Exchanges: 
Y, Starch, 2 Other Carbohydrate, 3% Fat Carbohydrate Choices: 2 
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| 
| 


Easy as Pie with Refrigerated Pie Crust 


ROR eee ee tem eee eee meee ee ERE HERE EER EEE HEHEHE EEE E EEE EE HEE DEED EEE SE EEE OEE OEE EE OEM ETOH SEE HE DEH OEEOEEEE SEE EE HOES EEE EE EEO EE SEE USES SEH EEO E OEE EE ESE DH HEHE? 


_ Making a delicious pie, sweet or savory, has never been so easy or delicious as it is when you use 
refrigerated pie crusts. Just follow the directions on the package and you'll be serving up slices 
of your favorite pie in no time — and with little effort! The following tips will help you create 
perfection every time! 


e Keep the crusts in the package in Top Crust Trivia 
the refrigerator until it is time to use For pie crusts that shine, shimmer or glaze, try 
them — you'll want to allow about one of the following top crust ideas. 
15 minutes at room temperature for the 
crusts to soften. ə For a shiny crust, brush with about 


1 tabl ilk baking. 
» For the best quality, use refrigerated pie o Pilg 


crusts before the “use-by” date on the e For a crispy sugared crust, brush with 
package. The crusts can be frozen for up to about 1 tablespoon water or milk and 
two months if placed in the freezer before sprinkle with 1 tablespoon granulated sugar 
the “use-by” date. before baking. 

» Start with the right size pie pan—the crusts e Fora glazed crust, brush with a beaten egg 
are designed for an 8- or 9-inch pie plate or or egg white before baking. 


pan, or a 10-inch tart pan. Be sure to follow 
directions in the recipe for the correct size 
too. A pie plate or pan that is too small may 
cause the filling to bubble over during baking. 


+ Always bring the crust to room temperature 
before making your pie. Let the pouch 
stand at room temperature 15 minutes, or 
microwave on Defrost 10 to 20 seconds. 

If crust is frozen, let the pouch stand at 
room temperature 60 to 90 minutes before 
unrolling. Do not microwave frozen crust. ` 


» Slowly and gently unroll the pie crust into 
the pie plate, then press firmly against C 
the side and bottom of the pie plate. Be 
careful not to stretch the crust. Follow 
recipe directions for the pie you are using. 


° To prevent over browning, cover the edges 
with a pie ring or strips of foil after the first 
15 minutes of baking or as directed in 
the recipe. 


y 


2) Bake-Off® Contest 43; 2008 | Lori Welander | Richmond, Virginia 


raspberry-kissed chocolate- 
almond crostata 


prep time: 20 Minutes * start to finish: 2 Hours + 8 servings 


Crostata 


1 can (8 oz) or 1 package 
(7 0z) almond paste 


3 tablespoons butter, 
softened 


1 egg white 


3 oz semisweet baking 
chocolate, melted 


1 Pillsbury refrigerated 
pie crust, softened as 
directed on box 


2 tablespoons seedless red 
raspberry jam 


% cup sliced almonds 


Garnishes 


1 teaspoon powdered 
sugar 


1 cup whipped cream 


1 Heat oven to 375°F. Spray large cookie sheet with cooking 
Spray, or line with cooking parchment paper. 


2 Into medium bowl, break up almond paste; add butter and 
egg white. Beat with electric mixer on medium speed until 
smooth. Beat in melted chocolate until well blended. (Or, in 
food processor bowl with metal blade, break up almond paste; 
add butter and egg white. Cover; process with on-and-off 
pulses until smooth. Add melted chocolate. Cover; process 
until smooth.) 


3 Unroll pie crust; place on center of cookie sheet. Spoon 
almond filling onto middle of crust; spread evenly to within 
1% to 2 inches of edge. Fold edge of crust over filling, forming 
pleats; press down slightly. Soread jam over filling. Sprinkle 
almonds over filling and crust. 


4. Bake 25 to 35 minutes or until crust is golden brown. Cool 
completely, about 1 hour. Garnish top with light sprinkling of 
powdered sugar and dollops of whipped cream. 


1 Serving: Calories 430; Total Fat 28g (Saturated Fat 11g, Trans Fat Og); 
Cholesterol 30mg; Sodium 160mg; Total Carbohydrate 40g (Dietary Fiber 2g); Protein 5g 
Exchanges: 1% Starch, 1 Other Carbohydrate, 5% Fat Carbohydrate Choices: 2% 
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Bake-Off? Contest 46; 2013 | Anna Zovko | Tampa, Florida 


hazelnut-macchiato mocha pie 


prep time: 25 Minutes > start to finish: 2 Hours ° 8 servings 


1 


BEA 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


box (6-serving size) 
chocolate instant 
pudding and pie filling 
mix 

tablespoon instant 
coffee granules 

cups plus whole milk 


cup hazelnut-flavored 
liquid nondairy creamer 


cups frozen whipped 
topping, thawed 


cup mocha cappuccino- 
flavored hazelnut spread 


tablespoon mocha 
cappuccino-flavored 
hazelnut spread 


teaspoon whole milk 


Í Heat oven to 450°F. Make pie crust as directed on box 
for One-Crust Baked Shell using 9-inch glass pie plate. Cool 
completely, about 30 minutes. 


2 Meanwhile, in large bowl, mix pudding mix and coffee 
granules. Add 1% cups of the milk and the nondairy creamer; 
beat with whisk 2 minutes. Refrigerate. 


3 In medium bowl, beat 1 cup of the whipped topping and 
Ya cup of the mocha cappuccino spread with whisk until 
blended. Refrigerate. 


A Spread % cup of the mocha cappuccino spread in bottom 
of cooled pie crust. Carefully layer and spread the pudding 
mixture, the mocha whipped topping mixture and the 
remaining 1 cup whipped topping in pie. 


5 in small microwavable bowl, mix remaining 1 tablespoon 
mocha cappuccino spread and remaining 1 teaspoon milk. 
Microwave uncovered on High 15 to 20 seconds or until melted; 
stir. Drizzle over pie. Refrigerate 1 hour before serving. Cover 
and refrigerate any remaining pie. 


1 Serving: Calories 440; Total Fat 24g (Saturated Fat 99, Trans Fat Og); Cholesterol 5mg; 
Sodium 370mg; Total Carbohydrate 52g (Dietary Fiber 1g); Protein 4g Exchanges: 
1% Starch, 2 Other Carbohydrate, 4% Fat Carbohydrate Choices: 3% 
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Bake-Off* Contest 35; 1992 | Tracey Chrenko | Owosso, Michigan 


candy bar tarts 


prep time: 20 Minutes + start to finish: 3 Hours 40 Minutes + 24 tarts 


Crust 


1 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


Filling 


2 


bars (2.07 oz each) 
milk chocolate-covered 
peanut, caramel and 
nougat candy 


oz (half of 8-oz package) 
cream cheese, softened 


tablespoons plus 
2 teaspoons sugar 


egg 
tablespoons sour cream 


tablespoons creamy 
peanut butter 


Topping 


1 


tablespoon whipping 
cream 


Ya cup milk chocolate chips 


1 Heat oven to 450°F, Unroll pie crusts on work surface. 
With rolling pin, roll each crust lightly into 12-inch round. With 
3-inch round cutter, cut 24 rounds from crusts, rerolling scraps 
as necessary. Press 1 pie crust round in bottom and up side 

of each of 24 ungreased mini muffin cups, so edges of crusts 
extend slightly above sides of cups. Bake 5 to 7 minutes or 
until very light golden brown; cool. Reduce oven temperature 
to 525°F, 


2 Cut candy bars in half lengthwise; cut into %-inch pieces; 
chop coarsely. Place candy bar pieces in bottoms of crust-lined 
cups, reserving some for garnish. In small bowl, beat cream 
cheese and sugar with electric mixer on medium speed until 
smooth. Beat in egg until well blended. Add sour cream and 
peanut butter, beating until mixture is smooth. Spoon 

2 teaspoons cream cheese mixture over candy bar pieces 

in each tart. 


3 Bake at 325°F 20 to 22 minutes or until center is set. Coo! 
completely, about 30 minutes. 


4 in 1-quart saucepan, heat whipping cream until very warm. 
Remove from heat: stir in chocolate chips until melted and 
smooth. Spread over top of each tart. Garnish with reserved 
candy bar pieces. Refrigerate 2 to 3 hours before serving. Cover 
and refrigerate any remaining tarts. 


1 Tart: Calories 150; Total Fat 9g (Saturated Fat Ag, Trans Fat Og); Cholesterol 20mg; 
Sodium 110mg; Total Carbohydrate 15g (Dietary Fiber Og); Protein 1g Exchanges: 
% Starch, % Other Carbohydrate, 2 Fat Carbohydrate Choices: 1 
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gluten-free pecan pie 


prep time: 20 Minutes ° start to finish: 3 Hours 5 Minutes » 8 servings 


Crust 


Y container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


Filling 

24 cup sugar 

1% cup butter, melted 

1 cup corn syrup 

3 eggs 


1 cup pecan halves or 
broken pecans 


Sweetened whipped 
cream, if desired 


1 Heat oven to 375°F. Knead dough until softened and no 
longer crumbly. Flatten into a round; place between 2 sheets of 
cooking parchment or waxed paper. Roll into a round 1% inches 
larger than top of 9-inch pie plate. 


2 Carefully peel off top sheet of paper. Replace paper to cover 
loosely; carefully turn dough over, and remove second sheet of 
paper. Use paper to carefully turn dough over into ungreased 
pie plate; remove paper. Press dough firmly against bottom 
and up side of plate. Flatten edge with fork or crimp for 
decorative edge. 


3 In medium bowl, beat sugar, melted butter, corn syrup 

and eggs with whisk or hand beater until well blended. Stir in 
pecans. Pour into crust-lined pie plate. Cover edge of crust with 
strips of foil. 


4 Bake 40 to 50 minutes or until center is set, removing foil 
for last 15 minutes of bake time. Cool 30 minutes. Refrigerate at 
least 2 hours or until chilled. Serve with whipped cream. Cover 
and refrigerate any remaining pie. 


1 Serving: Calories 630; Total Fat 36g (Saturated Fat 12g, Trans Fat Oa); 
Cholesterol 90mg; Sodium 460mg; Total Carbohydrate 74g (Dietary Fiber 1g); Protein 4g 
Exchanges: 1% Starch, 3% Other Carbohydrate, 7 Fat Carbohydrate Choices: 5 
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gluten-free maple-walnut 
pumpkin pie 


prep time: 25 Minutes + start to finish: 4 Hours 50 Minutes > 8 servings 


Crust and Filling 


Y 


container Pillsbury 
Gluten Free refrigerated 
pie and pastry dough 


eggs 
teaspoon pumpkin pie 
spice 

can (15 oz) pumpkin (not 
pumpkin pie mix) 

can (14 oz) sweetened 


condensed milk (not 
evaporated) 


tablespoons real maple 
syrup or gluten-free 
maple-flavored syrup 


Topping 
% cup packed brown sugar 
% cup chopped walnuts 


1 tablespoon butter, 


softened 


Maple Whipped Cream 
1 cup whipping cream 


% cup real maple syrup 


I, 


> 
Ea 


or gluten-free maple- 
flavored syrup 


1 Heat oven to 425°F. Knead dough until softened and no 
longer crumbly. Flatten into a round; place between 2 sheets of 
cooking parchment or waxed paper. Roll into a round 1% inches 
larger than top of 9-inch pie plate. 


2 Carefully peel off top sheet of paper. Replace paper to cover 
loosely; carefully turn dough over, and remove second sheet of 
paper. Use paper to carefully turn dough over into ungreased 
pie plate; remove paper. Press dough firmly against bottom 
and up side of plate. Flatten edge with fork or crimp for 
decorative edge. 


3 In medium bowl, beat eggs slightly with whisk. Beat in 
pumpkin pie spice, pumpkin, condensed milk and syrup. Pour 
into crust-lined pie plate. Cover edge of crust with strips of foil. 


4. Bake 15 minutes. Reduce oven temperature to 350%F, Bake 
30 minutes longer. Meanwhile, in small bowl, mix topping 
ingredients until crumbly. Sprinkle over top of pie. Bake about 
10 minutes longer or until knife inserted in center comes 

out clean. Cool 30 minutes. Refrigerate about 3 hours or 

until chilled. 


5 Just before serving, in large bowl, beat cream with electric 
mixer on medium speed about 1 minute or until cream begins 
to thicken, then on high speed until soft peaks form. Gradually 
beat in syrup until blended and stiff peaks form. Serve with pie. 
Cover and refrigerate any remaining pie and whipped cream. 


1Serving: Calories 550; Total Fat 27g (Saturated Fat 10g, Trans Fat Og); 

Cholesterol 65mg; Sodium 440mg; Total Carbohydrate 69g (Dietary Fiber 2g); Protein 7g 
Exchanges: 1 Starch, 3 Other Carbohydrate, % Low-Fat Milk, 5 Fat Carbohydrate 
Choices: 4% 
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ginger-praline pumpkin tart 


prep time: 15 Minutes + start to finish: 2 Hours 5 Minutes +» 10 servings 


Crust 


1 Pillsbury refrigerated 
pie crust, softened as 
directed on box 


% cup chopped glazed 
pecans (from 5-oz bag) 


1 tablespoon chopped 
crystallized ginger 


Filling 
2 eggs 
Y cup sugar 


1 teaspoon ground 
cinnamon 


% cup whipping cream 


1 can (15 oz) pumpkin 
(not pumpkin pie mix) 


Garnish 


% cup chopped glazed 
pecans (from 5-oz bag) 


2 tablespoons chopped 
crystallized ginger 

% cup whipping cream, 
whipped 


1 Place cookie sheet in oven on middle oven rack; heat oven 
to 425°F. Place pie crust in 10-inch tart pan with removable 
bottom as directed on box for One-Crust Filled Pie. 


2 Sprinkle % cup pecans and 1 tablespoon ginger in bottom of 
crust; press in lightly. Place tart pan on preheated cookie sheet 
in oven. Bake 8 to 10 minutes or until set but not browned. 
Remove cookie sheet with pan from oven. 


3 Meanwhile, in large bowl, mix filling ingredients until well 
blended. Pour into partially baked crust. 


4. Return cookie sheet and pan to oven. Reduce oven 
temperature to 350°F; bake 45 to 50 minutes or until knife 
inserted in center comes out clean. Cool on cooling rack 1 hour 
before serving. 


5 In small bowl, mix % cup pecans and 2 tablespoons ginger. 
Top each serving with whipped cream and 1 tablespoon pecan 
mixture. 


1 Serving: Calories 340; Total Fat 17g (Saturated Fat 89, Trans Fat Og); Cholesterol 80mg; 


Sodium 140mg; Total Carbohydrate 42g (Dietary Fiber 1g); Protein 3g Exchanges: 
1 Starch, 2 Other Carbohydrate, 3% Fat Carbohydrate Choices: 3 
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Bake-Off® Contest 34; 1990 | Ted Viveiros | Sunnyvale, California 


raspberry-filled jelly doughnuts 


prep time: 30 Minutes >» start to finish: 30 Minutes + 10 doughnuts 


6 tablespoons butter, 
melted 

% cup sugar 

% teaspoon ground 
cinnamon 

% cup raspberry jelly 


1 can (12 oz) Pillsbury 
Grands! Jr. Golden Layers 
refrigerated buttermilk 
biscuits (10 biscuits) 


Í Heat oven to 375°F. In small bowl, place melted butter. In 
another small bowl, mix sugar and cinnamon; set aside. Stir 
jelly until smooth. Seal tip of large baster with foil. Remove 

rubber bulb. Spoon jelly into baster; replace bulb. 


2 Bake biscuits as directed on can. Immediately dip each 

hot biscuit into melted butter, coating all sides. Roll in sugar 
mixture, heavily coating all sides of each biscuit. Remove foil 
from tip of baster. Insert baster in side of each biscuit; squeeze 
small amount of jelly into center. (Refill baster as needed.) 
Serve warm or cool. 


1 Doughnut: Calories 240; Total Fat Mg (Saturated Fat 2g, Trans Fat Og); Cholesterol Oma; 
Sodium 370mg; Total Carbohydrate 34g (Dietary Fiber 1g); Protein 2g Exchanges: 
1 Starch, 1 Fruit, 2 Fat Carbohydrate Choices: 3 
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baked sugar doughnuts 


prep time: 10 Minutes © start to finish: 30 Minutes » 8 servings (1 doughnut and 1 center 
each) 


1 can (16.3 oz) Pillsbury Í Heat oven to 350°F. Separate dough into 8 biscuits. Place 
Grands! refrigerated wea foe ¡th 1-inch halen 
biscuits (8 biscuits) iscuits on work surface. With 14-inch round cutter, cut hole in. 


34 cup sugar center of each. 


Ya teaspoon ground 2 In bowl, mix sugar and cinnamon. Dip all sides of biscuits 
cinnamon and centers into butter; shake off excess butter. Coat with 
% cup butter, melted cinnamon-sugar. Place on ungreased large cookie sheet. 


3 Bake 14 to 18 minutes or until golden brown. 


1 Serving: Calories 320; Total Fat 159 (Saturated Fat 6g, Trans Fat 4g); Cholesterol 20mg; 
Sodium 630mg; Total Carbohydrate 44g (Dietary Fiber Og); Protein 3g Exchanges: 
] Starch, 2 Other Carbohydrate, 3 Fat Carbohydrate Choices: 3 
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apple-filled cinnamon-sugar 


doughnuts 


prep time: 20 Minutes + start to finish: 40 Minutes + 8 doughnuts 


1 can (16.3 oz) Pillsbury 
Grands! Flaky Layers 
refrigerated original 
biscuits (8 biscuits) 


1 Granny Smith apple, 
peeled and cored 


Ys cup sugar 


1 teaspoon ground 
cinnamon 


2 tablespoons butter, 
melted 


Caramel topping, if 
desired 


1 Heat oven to 350%F. Spray cookie sheet with cooking spray. 


2 Separate dough into 8 biscuits. Press or roll each to form 
5-inch round. Cut apple into 8 (%-inch) rings. Place 1 apple 
ring on center of each biscuit. In small bowl, mix sugar and 
cinnamon. Sprinkle about 1 teaspoon cinnamon-sugar over 
each apple ring. 


3 Wrap biscuit around each apple ring to cover completely, 
pinching ends together to form tight seal. Place biscuits, sealed 
side down, on cookie sheet. 


A. Bake 18 to 22 minutes or until biscuits are deep golden 
brown. Brush tops of biscuits with melted butter, and sprinkle 
with remaining cinnamon-sugar. Drizzle with caramel topping. 
Serve immediately. 


1 Doughnut: Calories 250; Total Fat Mg (Saturated Fat 4g, Trans Fat 2g); 
Cholesterol 10mg; Sodium 570mg; Total Carbohydrate 369 (Dietary Fiber Og); Protein 3g 
Exchanges: | Starch, 1% Other Carbohydrate, 2 Fat Carbohydrate Choices: 2% 
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Bake-Off® Contest 45; 2012 * Carrie Hudkins | Wichita Falls, Texas 


cranberry-orange baklava 


pinwheels 


prep time: 20 Minutes e° start to finish: 35 Minutes + 20 pinwheels 


1 box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


2 tablespoons butter, 
melted 


1% cups sweetened dried 
cranberries (6 oz) 


1 cup chopped pecans 
Y cup sugar 


2 teaspoons ground 
cinnamon 


1 tablespoon grated 
orange peel 


1 egg 
2 tablespoons water 
Y cup honey 


1 Heat oven to 400%F Line cookie sheet with cooking 
parchment paper, or lightly spray with cooking spray. Unroll pie 
crusts on work surface; press each into 10%-inch square. Brush 
squares with melted butter. 


2 In food processor, place cranberries, pecans, sugar, 
cinnamon and orange peei. Cover; process using quick 
on-and-off motions until mixture is finely chopped. Spread half 
of mixture on each pie crust square. 


3 Roll up each pie crust into a log; pinch edge tightly to seal. 
In small bowl, beat egg and water until blended. Brush egg 
mixture over each log. Using serrated knife, cut each log into 
10 slices. Place slices cut side up 1 inch apart on cookie sheet, 
replacing any filling. Reshape slices if necessary. 


4 Bake 12 to 15 minutes or until golden brown. Immediately 
remove parchment paper with pinwheels from cookie sheet 
to cooling rack. Spoon about 1 teaspoon honey on each slice. 
Serve warm or cool. 


1 Pinwheel: Calories 210; Total Fat 10g (Saturated Fat 3g, Trans Fat Og); Cholesterol 15mg; 
Sodium 115mg; Total Carbohydrate 29g (Dietary Fiber 1g); Protein 1g Exchanges: 
% Starch, 1% Other Carbohydrate, 2 Fat Carbohydrate Choices: 2 
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> Bake-Off” Contest 44; 2010 , Pam Tapia | Sugar Hill, Georgia 


chocolate-orange pastries 


prep time: 15 Minutes ° start to finish: SO Minutes + 16 pastries 


package (3 0z) cream 
cheese, softened 


to 3 teaspoons grated 
orange peel 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup orange marmalade 
cup dark chocolate chips 
egg, beaten 

teaspoons sugar 


1 Heat oven to 350°F. Line cookie sheet with cooking 
parchment paper, or spray with cooking spray. 


2 In small bowl, stir cream cheese and orange peel until 
blended. Unroll pie crust on work surface. Spread cream cheese 
mixture evenly over crust. 


3 In small microwavable bowl, microwave marmalade 
uncovered on High 10 seconds. Brush marmalade evenly over 
cream cheese mixture. Cut crust into 16 wedges, using knife or 
pizza cutter. Sprinkle chocolate chips evenly over wedges. 


4. Roll up each wedge, starting at shortest side and rolling to 
opposite point. Place pastries point side down on cookie sheet. 
Brush egg on tops and sides of pastries. Sprinkle evenly 

with sugar. 


5 Bake 20 to 25 minutes or until light golden brown. Remove 
from cookie sheet to cooling rack. Cool at least 10 minutes 
before serving. 


1 Pastry: Calories 120; Total Fat 7g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 20mg; 
Sodium 95mg; Total Carbohydrate 14g (Dietary Fiber Og); Protein 1g Exchanges: 1 Starch, 
1 Fat Carbohydrate Choices: | 
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fruit pastry sticks 


oren time: 15 Minutes > start to finish: 40 Minutes © 18 servings 


1 Pillsbury refrigerated 
pie crust, softened as 
directed on box 


1% rolls chewy fruit-flavored 
snacks in three-foot rolls, 
any flavor (from 4.5-0z 
box) 


2 tablespoons colored 
sugar 


Heat oven to 425°F. Line cookie sheet with cooking 
parchment paper. Unroll dough; roll or press to 12-inch round. 
Cut into 9 (14-inch) strips. Cut ends as needed so all are 
straight. Cut strips in half crosswise to make 18 (1/4x4%-inch) 
strips. 


2 Unroll fruit snack. With scissors, cut a total of 18 (about 
4-jnch-long) pieces. Place 1 piece on each pie crust strip. Fold 
dough lengthwise over fruit snack; pinch long edges to seal. 
Twist ends of dough strip in opposite directions. Place on 
cookie sheet, pressing ends down to seal. 


B] Brush top and side of each stick with water; sprinkle with 
cojored sugar. 


4 Bake 8 to 10 minutes or until golden brown. immediately 
remove from cookie sheet to cooling rack. Cool 5 minutes 
before serving. 


1 Serving: Calories 60; Total Fat 2.5g (Saturated Fat lg, Trans Fat Og); Cholesterol Omg; 
Sodium 60mg; Total Carbohydrate 8g (Dietary Fiber Og); Protein Og Exchanges: 
Y, Other Carbohydrate, % Fat Carbohydrate Choices: Y. 
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palmiers 


prep time: 15 Minutes >» start to finish: 30 Minutes + 16 palmiers 


1 can (8 02) Pillsbury ÍL Heat oven to 375°F. Line cookie sheet with cooking 
refrigerated crescent 


dinner rolls (8 rolls) or parchment Seen separate or cut dough into 5 (7x4- 

1 can (8 oz) Pillsbury inch) rectangles; if using crescent roll dough, firmly press 

Crescent Recipe perforations to seal. 

Creations refrigerated 

seamless dough sheet 2 Sprinkle 1 tablespoon of the granulated sugar on cutting 
Y cup granulated sugar board. Place 2 of the dough rectangles on sugar; press lightly. 
2 tablespoons butter, Brush top of each rectangle with about 1 tablespoon melted 

melted butter; sprinkle with 1 tablespoon sugar. Place 1 rectangle 

Coarse sugar on top of another; tightly roll both short sides of the dough 


rectangle so they meet in the middle. Repeat with remaining 
2 dough rectangles. 


3 Using serrated knife, cut each roll into 8 slices. Place slices 
cut side down 2 inches apart on cookie sheet. Sprinkle with 
coarse sugar. Press each slightly to flatten. 


4. Bake 10 to 13 minutes or until golden brown. Cool 1 minute; 
remove from cookie sheets. Coo! completely before serving. 


1 Palmier: Calories 70; Total Fat 3.59 (Saturated Fat 2g, Trans Fat Og); Cholesterol Omg; 
Sodium 125mg; Total Carbohydrate 9g (Dietary Fiber Og); Protein Og Exchanges: 
Starch, % Fat Carbohydrate Choices: Y 
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strawberry breakfast crescents 


ren time: 15 Minutes + start to finish: 30 Minutes «© 8 rolls 


nung 
} 


can (8 oz) Pillsbury E ; ’ 
eee aessamt Í Heat oven to 350°F. Spray cookie sheet with cooking spray. 


dinner rolls (8 rolls) Unroll dough; separate into 8 triangles. 


rolls strawberry chewy 2, Unroll fruit-flavored snacks; cut each diagonally into 
fruit-flavored snacks A ; o A 
2 triangles. Place each fruit snack triangle on 1 dough triangle 


Sup a sugar (fold or tuck each fruit snack so all is on dough). Roll up each 
teaspoon vanilla dough triangle, starting with shortest side of triangle and 
to 3 teaspoons milk rolling to opposite point; place point side down on cookie 


sheet. Curve into crescent shape. 


3 Bake 12 to 15 minutes or until golden brown. Cool 2 minutes; 
remove from cookie sheet. Meanwhile, in small bowl, mix 
powdered sugar, vanilla and enough milk until smooth and 
desired drizzling consistency. 


4 Drizzle glaze evenly over warm rolls. Serve warm. 
1 Roll: Calories 160; Total Fat Sg (Saturated Fat lg, Trans Fat Og): Cholesterol Omg; 


Sodium 370mg; Total Carbohydrate 29g (Dietary Fiber Og); Protein 2g Exchanges: 
| Starch, 1 Other Carbohydrate, % Fat Carbohydrate Choices: 2 
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“eee Bake-Off* Contest 20; 1969 Edna M. Walker Eden Prairie, Minnesota 


magic marshmallow 
crescent puffs 


prep time: 35 Minutes + start to finish: 35 Minutes +» 16 rolls 


| Rolls 1 Heat oven to 375°F. Spray 16 regular-size muffin cups with 
% cup granulated sugar cooking spray. In small bowl, mix granulated sugar, flour and 
2 tablespoons all-purpose cinnamon. 
flour 
1 teaspoon ground 2 Separate dough into 16 triangles. For each roll, dip 
cinnamon 1 marshmallow into melted butter; roll in sugar mixture. Place 
2 cans (8 oz each) marshmallow on shortest side of triangle. Roll up, starting at 
Pillsbury refrigerated shortest side and rolling to opposite point. Completely cover 


crescent dinner rolls 
(16 rolls total) 


16 large marshmallows 

Y cup butter, melted ¿3 Bake 12 to 15 minutes or until golden brown. (Place foil or 
cookie sheet on rack below muffin cups to guard against spills.) 
Cool in pan 1 minute. Remove rolls from muffin cups; place on 
cooling racks set over waxed paper. 


marshmallow with dough; firmly pinch edges to seal. Dip 1 end 
in remaining butter; place butter side down in muffin cup. 


Glaze 
Y cup powdered sugar 


Ye teaspoon vanilla A In small bowl, mix powdered sugar, vanilla and enough milk 
2 to 3 teaspoons milk for desired drizzling consistency. Drizzle glaze over warm rolls. 
Y cup chopped nuts Sprinkle with nuts. Serve warm. 


1 Roll: Calories 200; Total Fat 10g (Saturated Fat 4g, Trans Fat 1.59); Cholesterol 10mg; 
Sodium 250mg; Total Carbohydrate 25g (Dietary Fiber Og); Protein 2g Exchanges: 
1 Starch, Y Other Carbohydrate, 2 Fat Carbohydrate Choices: 1/2 
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cream cheese-raspberry 


coffee cake 


prep >: 30 Minutes + start to finish: 1 Hour 5 Minutes + 12 servings 


Coffee Cake 


2 cans (8 oz each) 
Pillsbury refrigerated 
crescent dinner rolls 
(16 rolls total) 


1 package (8 oz) cream 
cheese, softened 


% cup granulated sugar 


2 teaspoons grated orange 
peel 


1 teaspoon vanilla 


1 egg 


1 pint (2 cups) fresh 
raspberries 


1 teaspoon granulated 
sugar 


Glaze 
Y cup powdered sugar 


1 tablespoon butter, 
softened 


2 teaspoons orange juice 


Easy: Sueccass THO 


1 Heat oven to 350°F. Spray large cookie sheet or 14-inch 
pizza pan with cooking spray. Unroll both cans of dough; 
separate into 16 triangles. Reserve 4 triangles for topping. 


2 On cookie sheet, arrange 12 triangles in circle with points 
toward center, leaving 3-inch hole in center. Press dough to 
form 14-inch ring; press seams together to seal. Fold outer and 
center edges up 1⁄4 inch. 


3 In medium bowl, mix cream cheese, Y cup granulated sugar, 
the orange peel, vanilla and egg until well blended. Gently stir 
in raspberries. (Mixture will be thin.) 


a, Spoon raspberry mixture evenly over dough. With scissors 
or pizza cutter, cut each reserved dough triangle lengthwise 
into thirds. Place 1 teaspoon granulated sugar on work surface. 
Press each dough strip into sugar. Arrange sugared dough 
strips, sugar side up, evenly in spoke pattern over filling. Press 
ends to seal at center and outer edges. 


5 Bake 25 to 30 minutes or until golden brown. Cool 
10 minutes. 


"a . . . . . 
G In small bowl, mix glaze ingredients until smooth. Drizzle 
over coffee cake. Serve warm. 


1 Serving: Calories 280; Total Fat 16g (Saturated Fat 8g, Trans Fat 2.59); 

Cholesterol 40mg; Sodium 360mg; Total Carbohydrate 27g (Dietary Fiber 2g); Protein 5g 
Exchanges: Starch, 1% Other Carbohydrate, 4% High-Fat Meat, 2% Fat Carbohydrate 
Choices: 2 
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easy danish kringle 


prep time: 15 Minutes + start to finish: 1 Hour 15 Minutes + 8 servings 


MAR) 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


cup chopped pecans 
cup packed brown sugar 


tablespoons butter, 
softened 


cup powdered sugar 
teaspoon vanilla 
to 3 teaspoons milk 


tablespoons chopped 
pecans, if desired 


Ü Heat oven to 375°F. Unroll pie crust on ungreased large 
cookie sheet. 


2 In medium bowl, mix % cup pecans, the brown sugar and 
butter. Sprinkle on half of pie crust to within % inch of edge. 
Brush edge with water; fold crust over pecan mixture. Move to 
center of cookie sheet. Press edges with fork to seal; prick top 
with fork. 


3 Bake 17 to 22 minutes or until golden brown. Cool 5 minutes. 
In small bowl, mix powdered sugar, vanilla and 2 teaspoons 
milk. Stir in enough remaining milk until glaze is smooth. 
Drizzle glaze over kringle; sprinkle with 3 tablespoons pecans. 
Coo! 30 minutes before serving. 


1Serving: Calories 290; Total Fat 18g (Saturated Fat 6g, Trans Fat Og); Cholesterol 15mg; 
Sodium 140mg; Total Carbohydrate 31g (Dietary Fiber Og); Protein Og Exchanges: 
2 Other Carbohydrate, 3% Fat Carbohydrate Choices: 2 
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Bake-Off” Contest 38; 1998 | Dean Philipp | New York, New York | 


cinnamon-sugar snackers 


¡prep time: 30 Minutes + start to finish: 30 Minutes » 30 to 40 snack chips 


% Cup sugar Í Heat oven to 400°F. Lightly grease 2 cookie sheets. 
1 tablespoon ground 
cinnamon 2 In small shallow bowl, mix sugar and cinnamon. Separate 
1 can (12 oz) Pillsbury dough into 10 biscuits. Separate each biscuit into 3 to 
Grands! Jr. Golden Layers 4 layers. Dip each layer into melted butter; coat both sides with 
refrigerated buttermilk cinnamon-sugar. Place 1 inch apart on cookie sheets. 
biscuits (10 biscuits) 
% cup butter, melted 3 Bake 6 to 8 minutes or until golden brown. Serve warm. 


1 Snack Chip: Calories 80; Total Fat 4g (Saturated Fat lg, Trans Fat Og); Cholesterol Omg; 
Sodium 140mg; Total Carbohydrate 9g (Dietary Fiber Og); Protein 1g Exchanges: 
Y Starch, % Fat Carbohydrate Choices: /, 


mini honey-almond-cranberry 
crostatas 


prep time: 30 Minutes + start to finish: 55 Minutes © 8 crostatas 


1% 


1% 


PE fs 


cup water 
cup honey 


cups fresh or frozen 
whole cranberries 


Pillsbury refrigerated 
pie crust, softened as 
directed on box 


tablespoons almond 
paste, softened (from 
3%-0z tube) 


teaspoons sliced 
almonds 


teaspoons honey 


Í Heat oven to 425°F. Place cooking parchment paper on 
cookie sheet. In I-quart saucepan, heat water and % cup honey 
to boiling. Stir in cranberries; reduce heat to medium-low. Cook 
10 to 12 minutes, stirring frequently, until berries have popped 
and mixture is thickened. Cool slightly, about 15 minutes. 


2 Meanwhile, unroll crust on work surface. Roll crust out 
slightly; cut into 8 (4-inch) rounds. Reroll scraps, and cut 
remaining rounds if necessary. Place rounds on cookie sheet. 
Discard scraps. 


3 Gently press 1 heaping teaspoon almond paste in center of 
each crust round. Divide cranberry mixture evenly over almond 
paste. Fold % inch of each crust round over filling, pinching 
slightly so crust lays flat on cranberry mixture. Sprinkle each 
with almonds. 


A. Bake 14 to 16 minutes or until crust is golden brown. Drizzle 
1 teaspoon honey over each crostata. If desired, serve warm 
with ice cream. 


1Crostata: Calories 300; Total Fat 12g (Saturated Fat 4.59, Trans Fat Og); 
Cholesterol 5mg; Sodium 240mg; Total Carbohydrate 44g (Dietary Fiber 1g); Protein 2g 
Exchanges: Y Starch, 2% Other Carbohydrate, 2% Fat Carbohydrate Choices: 3 
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` CHAPTER 6 


Peecocccasccoccnsecosnseaessaroesssseenenese 


cookies 
and 
bars 


iy > 
(Bat Of) Bake-Off” Contest 46; 2013 | Nancy Fahey | North Kingstown, Rhode Island 


almond café cookies 


prep time: 30 Minutes + start to finish: 1 Hour 10 Minutes « 2 dozen cookies 


2 packages Pillsbury 4 ae : 5 4 
Ready to Bake! Í Heat oven to 375°F. Line large cookie sheets with cooking 


refrigerated sugar parchment paper. 
cookies 


8 oz almond paste 
1 cup all-purpose flour 


2 tablespoons apricot 
preserves 3 In small bowl, beat egg whites with fork or whisk until 


2 egg whites foamy. In another small bowl, place almonds. 


2 In large bowl, break up cookie dough and almond paste. 
Add flour and preserves; knead until well blended and mixture 
forms a ball. Pat into 9x6-inch rectangle. Cut into 24 pieces. 


1% cups sliced almonds z 
Lo 4. Shape each dough piece into a ball. Flatten to 3-inch round. 


Dip 1 flat side into egg whites, coating 1 side only. Place coated 
side down onto almond slices. Lightly press to coat with 
almonds. Place 2 inches apart on cookie sheets, almond 

side up. 


5 Bake 13 to 18 minutes or until cookies are light golden 
brown. Cool on cookie sheets 2 minutes; remove to 
cooling racks. Cool completely, about 20 minutes. Store in 
covered container. 


1 Cookie: Calories 270; Total Fat 13g (Saturated Fat 3g, Trans Fat Og); Cholesterol Omg; 


Sodium 100mg; Total Carbohydrate 34g (Dietary Fiber 19); Protein 4g Exchanges: 
1% Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 2 
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Bake-Off® Contest 46; 2013 | Sue Odren | Sand Lake, Michigan 


cherry sugar cookie macaroons 


= 25 Minutes > start 


roll Pillsoury™ 
refrigerated sugar 
cookies 


cup chopped macadamia 
nuts 


cup coarsely chopped 
dried tart cherries 


bag (7 oz) sweetened 
flaked coconut (about 
2% cups) 


teaspoons vanilla 


cup red tart cherry 
preserves 


x 1 Hour 40 Minutes + 3 dozen cookies 


g 


= Heat oven to 350°F. Line large cookie sheets with cooking 
parchment paper. Let cookie dough stand at room temperature 
10 minutes to soften. 


= In medium bowl, break up cookie dough. Add nuts, cherries, 
coconut and vanilla. Mix with wooden spoon or knead with 
hands until well blended. Shape rounded tablespoonfuls of 
dough into balis. Place 2 inches apart on cookie sheets. 


$ Bake 15 to 20 minutes or until edges are light golden brown. 
Cool 3 minutes. With back of teaspoon, make indentation in 
center of each cookie. Spoon 1 teaspoon preserves in each 
indentation. Cool completely, about 20 minutes. Store in 
covered container. 


1 Cookie: Calories 140; Total Fat 6g (Saturated Fat 2.5g, Trans Fat 0.5g); Cholesterol Omg; 
Sodium 60mg; Tota! Carbohydrate 209 (Dietary Fiber Og); Protein lg Exchanges: 
Y Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 1 
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| 


pumpkin streusel tassies 


ll prep time: 30 Minutes + start to finish: 1 Hour 5 Minutes » 2 dozen cookies 


1% 


cups canned pumpkin 
pie mix (not plain 
pumpkin) 


cup half-and-half 

egg 

cup all-purpose flour 
cup packed brown sugar 


tablespoons quick- 
cooking or old-fashioned 
oats 


tablespoons butter, 
melted 


teaspoon ground 
cinnamon 


box Pillsbury refrigerated 
pie crusts, softened as 
directed on box 


Í Heat oven to 425°F. Spray 24 mini muffin cups with cooking 
spray. In medium bowl, stir pumpkin pie mix, half-and-half and 
egg until blended; set aside. In small bowl, mix flour, brown 
sugar, oats, butter and cinnamon; set aside. 


2 Unroll pie crusts on work surface. With 3-inch round 
cutter, cut 12 rounds from each crust. Fit rounds into muffin 
cups, pressing in gently. Spoon slightly less than 1 tablespoon 
pumpkin filling into each crust-lined cup; sprinkle each with 
2 teaspoons oat topping. 


‘3 Bake 15 to 20 minutes or until puffed and tip of knife 
inserted in center comes out clean. Immediately run knife 
around edges of cookies. Remove from pans to cooling rack; 
cool 15 minutes. Serve warm or cool. 


1 Cookie: Calories 82; Total Fat 4g (Saturated Fat 2g, Trans Fat Og); Cholesterol 20mg; 


Sodium 76mg; Total Carbohydrate Mg (Dietary Fiber Og); Protein lg Exchanges: Starch, 
Y, Other Carbohydrate, % Fat Carbohydrate Choices: | 


Cookies and Bars 


Bake-Off” Contest 46; 2013 | Joan Cossette | Colbert, Washington 


lemon-pistachio-blackberry 
thumbprints 


BRIG 
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ne: 25 Minutes + 


roll Pillsbury refrigerated 


sugar cookies 


cup shelled salted 
roasted pistachios, 
chopped 


cup all-purpose flour 


teaspoon grated lemon 
peel 


cup seedless blackberry 
jam 

cup powdered sugar 
tablespoon honey 
Water 


start to finish: 35 Minutes » 3 dozen cookies 


1 Heat oven to 325°F. Line large cookie sheets with cooking 
parchment paper, or spray with cooking spray. Let cookie 
dough stand at room temperature 10 minutes to soften. 


2 In large bowl, break up cookie dough. Add pistachios, flour 
and lemon peel. Mix with wooden spoon, or knead with hands 
until well blended. Shape dough into 36 (l-inch) balls. Place 

2 inches apart on cookie sheets. With thumb or handle of 
wooden spoon, make indentation % inch wide in center of each 
cookie. Spoon about Y teaspoon jam into each indentation. 


3 Bake 10 to 13 minutes or until set but not browned. Remove 
to cooling racks. Cool 3 minutes. 


& In small bowl, mix powdered sugar, honey and 1 tablespoon 
water until smooth. If necessary, stir in water, 1 teaspoon at a 
time, until of drizzling consistency. Drizzie honey glaze over 
warm cookies. Store in covered container. 


1 Cookie: Calories 90; Total Fat 3g (Saturated Fat lg, Trans Fat 0.5g); Cholesterol Omg; 
Sodium 50mg; Total Carbohydrate 159 (Dietary Fiber Og); Protein lg Exchanges: 
Y, Starch, % Other Carbohydrate, % Fat Carbohydrate Choices: | 


Bake-Off* Contest 46; 2013 Paula Mahagnoul | Sioux Falls, South Dakota 


coconut-pecan florentine 
sandwich cookies 


: 30 Minutes © start to! 1 Hour 5 Minutes * 2 dozen sandwich cookies 


roll Pillsbury refrigerated X Heat oven to 350°F. Line 2 large cookie sheets with cooking 


sugar cookies 
l parchment paper. 
container coconut pecan 


creamy ready-to-spread 2 Let cookie dough stand at room temperature 10 minutes 
frosting to soften. In large bowl, break up cookie dough. Add frosting, 
cup old-fashioned oats oats and salt. Beat with electric mixer on medium speed until 
teaspoon salt well blended. Working with half of the dough, drop by rounded 
cup mocha cappuccino- tablespoonfuls 3 inches apart onto cookie sheets to make 
flavored hazelnut spread 24 cookies. (Cookies will spread.) 


3 Bake 2 cookie sheets at a time, 10 to 14 minutes or until 
golden brown, turning cookie sheets halfway through bake 
time. While cookies are baking, drop remaining tablespoonfuls 
of dough onto cooking parchment paper to make 24 additional 
cookies. Remove baked cookies and parchment paper to 
cooling rack. Cool completely, about 10 minutes. Repeat with 
remaining dough and cooking parchment paper. 


A Spread 1 heaping teaspoon of the hazelnut spread onto 
bottom of 24 cookies. Top with remaining cookies, bottom side 
down; press lightly. Store in covered container. 


1 Sandwich Cookie: Calories 250; Total Fat 14g (Saturated Fat 4.59, Trans Fat 29); 
Cholesterol Omg; Sodium 105mg; Total Carbohydrate 30g (Dietary Fiber Og); Protein 2g 
Exchanges: | Starch, 1 Other Carbohydrate, 2% Fat Carbohydrate Choices: 2 
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Easy Wows for Sandwich Cookies 
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For delicious specialty cookies that will bring “wow” reviews, try this. Bake up a package of 
ready-to-bake refrigerated cookies. Spread half of the baked cookies with a filling, then top with 
the remaining cookies and press together. Here are some easy filling ideas to get you started. 


Linzer Cookies: Spread seedless or regular jam 
between pairs of baked sugar cookies. Sprinkle 
tops with coarse or powdered sugar. Melt 
about 1 cup semisweet or dark chocolate with 

l teaspoon shortening and drizzle over tops 

of cookies. 


PB & J Cookies: Mix % cup creamy vanilla 
ready-to-spread frosting with 2 tablespoons 
peanut butter until smooth. Spread between 
pairs of baked peanut butter cookies with a 
layer of a favorite jam or jelly. 


S’More Cookies: Spread marshmallow creme 
between pairs of baked chocolate chip 
cookies. Drizzle tops of cookies with melted 
milk chocolate candy and sprinkle with a few 
coarsely crushed graham cracker crumbs. 


Cool Cookie-Wiches: Spoon slightly softened 
ice cream or frozen yogurt between pairs 

of any flavor baked cookies. Roll edges in 
chopped nuts, mini chocolate chips, coconut, 
or colored sprinkles. Wrap in plastic wrap or 
foil and freeze. 


Lemon Delights: Spread purchased lemon curd 
between pairs of baked sugar cookies. Dip one- 
half of each sandwich cookie in melted white 
candy coating. 


Chocolate-Nut Cookies: Spread creamy 
chocolate fudge frosting between pairs of 
Sugar or chocolate chip baked cookies. Roll 
edges in chopped pecans, walnuts or even 
chopped maraschino cherries. 


+ 


me 


gluten-free double chocolate 
sandwich cookies 


rep time: 30 Minutes © start to finish: 1 Hour > 1dozen sandwich cookies 


1 


Y 


container Pillsbury™ 
Gluten Free refrigerated 
chocolate chip cookie 
dough 


oz semisweet baking 
chocolate, melted, 
cooled 


cup fluffy white whipped 
ready-to-spread frosting 


Í Heat oven to 350°F. In medium bowl, break up cookie 
dough. Knead in chocolate until well blended. Shape rounded 
tablespoonfuls of dough into balls. On ungreased cookie sheet, 
place balls 2 inches apart. With bottom of glass, flatten slightly. 


2 Bake 10 to 12 minutes or until set. Cool 2 minutes on 
cookie sheet. Remove from cookie sheet to cooling rack. Cool 
completely, about 30 minutes. 


3 For each sandwich cookie, spread 1 tablespoon frosting on 
bottom of 1 cookie. Top with second cookie, bottom side down; 
press together gently. 


1 Sandwich Cookie: Calories 260; Total Fat 149 (Saturated Fat 6g, Trans Fat 1.59); 
Cholesterol 15mg; Sodium 150mg; Total Carbohydrate 359 (Dietary Fiber Og); Protein lg 
Exchanges: % Starch, 2 Other Carbohydrate, 2% Fat Carbohydrate Choices: 2 


Pillsbury The Big Book of Easy Baking 


quick snickerdoodles 


ime: 1 Hour + start to 


3 tablespoons sugar 


Y teaspoon ground 
cinnamon 


1 roll Pillsbury refrigerated 
sugar cookies 


Y. cup all-purpose flour 


1 Hour * 32 cookies 


Í Heat oven to 350°F. In small bowl, mix sugar and cinnamon. 


£in large bowl, break up cookie dough. Stir or knead in flour 
until well blended. Reshape into log. Cut cookie dough into 

32 (Va-inch) slices. Shape each into a ball, and roll in cinnamon- 
sugar; place 2 inches apart on ungreased cookie sheets. 


3 Bake 10 to 14 minutes or until edges are golden brown. Cool 
1 minute; remove from cookie sheets to cooling rack. 


1 Cookie: Calories 70; Total Fat 2g (Saturated Fat 1g, Trans Fat 1g); Cholesterol Omg; 
Sodium 55mg; Total Carbohydrate 12g (Dietary Fiber Og); Protein lg Exchanges: ] Other 
Carbohydrate, % Fat Carbohydrate Choices: ] 
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Pillsbury The Big Book of Easy Baking 


Bake-Off* Contest 46; 2013 | Donna Leiphart | York, Pennsylvania 


coconut cookie blossoms 


2:25 Minutes œ start fc 


package Pillsbury Ready 
to Bake! refrigerated 
sugar cookies 


cup butter 
cup sugar 
cup coconut milk 


eggs, separated (4 yolks 
and 3 whites) 


cup shredded coconut 


cup chocolate-flavored 
hazelnut spread 


o finish: 1 Hour 45 Minutes + 2 dozen cookies 


L Heat oven to 375°F. Spray 24 mini muffin cups and top of 
pans with cooking spray. Place 1 cookie dough round in each 
muffin cup. Bake 15 to 20 minutes or until golden brown. Cool 
completely in pans, about 20 minutes. Loosen with tip of knife; 
gently lift out, and place back into muffin cups. 


2 While cookie cups are cooling, in 1%-quart saucepan, mix 
butter, % cup of the sugar, the coconut milk and egg yolks 
with whisk until well blended. Cook on medium-low heat until 
mixture thickens, stirring constantly. DO NOT BOIL. Stir in 
coconut; set aside. 


eR 


e> In medium bowl, beat 3 of the egg whites with electric 
mixer on high speed until foamy (save remaining egg white for 
another use). Gradually add remaining % cup sugar, 

1 tablespoon at a time; beat until stiff peaks form. 


A Spoon warm coconut mixture into cups. Spoon or pipe 
rounded tablespoon meringue over each cup. Bake 10 to 12 
minutes or until meringue is light golden brown. Cool in pans 
20 minutes. 


5 Meanwhile, in small microwavable bowl, microwave hazelnut 
spread uncovered on High 15 to 20 seconds or until thin 
enough to drizzle. Drizzle over meringue. Serve warm or cool. 
Store in refrigerator. 


1 Cookie: Calories 160; Total Fat 8g (Saturated Fat 3.5g, Trans Fat Og); Cholesterol 35mg; 
Sodium 80mg; Total Carbohydrate 21g (Dietary Fiber Og); Protein lg Exchanges: 
Y Starch, 1 Other Carbohydrate, 1% Fat Carbohydrate Choices: 12 


Pillsbury The Big Book of Easy Baking 


chocolate-dipped heart cookies 


prep time: 1 Hour + start to finish: 1 Hour + 28 cookies 


1 roll (16.5 oz) Pillsbury 
refrigerated sugar 
cookies 


Y, cup all-purpose flour 


Additional Y. cup all- 
purpose flour for rolling 
dough 


1% cups semisweet 
chocolate chips 


1 tablespoon shortening 


1 Heat oven to 350°F. In large bowl, break up cookie dough. 
Stir or knead in % cup flour until wel! blended. Remove half the 
dough, and refrigerate remaining dough until needed. 


2 Sprinkle 2 tablespoons flour onto work surface. With rolling 
pin, roll dough % inch thick. With floured 3-inch heart-shaped 
cookie cutter, cut out dough hearts. Gently brush excess flour 
from dough hearts. On ungreased cookie sheets, place hearts 
2 inches apart. Repeat with remaining dough and 2 
tablespoons flour. 


3 Bake 7 to 9 minutes or until light golden brown. Cool 
1 minute; remove from cookie sheets to cooling racks. Cool 
completely, about 15 minutes. 


4 Place sheet of waxed paper on cookie sheet. In 1-quart 
saucepan, melt chocolate cnips and shortening over low heat, 
stirring occasionally, until smooth. Remove from heat. Dip half 
of each cookie into melted chocolate; allow excess to drip off. 
Place on waxed paper. Refrigerate until set. 


1 Cookie: Calories 130 (Calories from Fat 60); Total Fat 7g (Saturated Fat 2.59, 

Trans Fat lg); Choiesteroi 5mg; Sodium 55mg; Total Carbohydrate 18g (Dietary Fiber Og, 
Sugars 11g); Protein ig Exchanges: Y Starch, 4 Other Carbohydrate, 1% Fat Carbohydrate 
Choices: 1 


2500 Pillsbury The Big Book of Easy Baking 


gluten-free candy-filled chocolate 
' chip cookies 


prep time: 15 Minutes + start to finish: 35 Minutes + 1 dozen cookies 


1 container Pillsbury Í Heat oven to 350°F. Line cookie sheet with cooking 
Gluten Free refrigerated 
parchment paper. 


chocolate chip cookie 
dough 


12 round gluten-free 
chewy caramels in milk 
chocolate, unwrapped 


2 For each cookie, shape 2 tablespoons cookie dough around 
] caramel candy, covering completely. Place cookies with 
thickest part of dough down 2% inches apart on cookie sheet. 


3 Bake 12 to 14 minutes or until golden brown. Cool 2 minutes; 
remove to cooling rack. Cool completely, about 15 minutes. 


1 Cookie: Calories 170; Total Fat 8g (Saturated Fat 3.59, Trans Fat Og); Cholesterol 15mg; 
Sodium 140mg; Total Carbohydrate 24g (Dietary Fiber Og); Protein 1g Exchanges: 
% Starch, 1 Other Carbohydrate, 1⁄2 Fat Carbohydrate Choices: 1 
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Bale Off) Bake-Off” Contest 44; 2010 | Sheila Suhan | Scottdale, Pennsylvania 


nutty chocolate hot bites 


prep time: 15 Minutes + start te finish: 1 Hour 15 Minutes © 24 servings 


1 


AD 
ad eL En 


package Pillsbury™ 
Ready to Bake!"" 
refrigerated chocolate 
chip cookies 


cups mixed nuts with 
peanuts 


cups dark chocolate 
chips 


cups marshmallow creme 


tablespoons 
half-and-half 


teaspoon ground red 
pepper (cayenne) 


1 Heat oven to 375%F Place paper baking cup in each of 24 
regular-size muffin cups. Place 1 cookie dough round in each 
cup. Using floured fingers, press dough to flatten slightly. 


2 Bake 7 to 10 minutes or until golden brown. Cool 15 minutes. 
Remove from pans to cooling racks. Cool completely, about 20 
minutes. 


3 Meanwhile, remove Brazil nuts from mixed nuts; coarsely 
chop Brazil nuts. In 2-quart saucepan, heat chocolate chips, 
marshmallow creme, half-and-half and red pepper over 
medium-high heat, stirring occasionally, until chips are melted 
and mixture is smooth. Stir in Brazil nuts and remaining 
mixed nuts. 


4. Drop about 1 tablespoon nut mixture onto each cookie. 
Let stand about 15 minutes or until chocolate is set. To serve, 
remove bites from paper baking cups. If desired, place each 
bite into a new paper baking cup. 


1 Cookie: Calories 200; Total Fat Mg (Saturated Fat 3.5g, Trans Fat 1g); Cholesterol Omg; 
Sodium 80mg; Total Carbohydrate 23g (Dietary Fiber 1g), Protein 2g Exchanges: 
% Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 1% 


Pillsbury The Big Book of Easy Baking 


gluten-free chocolate chip peanut 


butter cups 


prep time: 20 Minutes ° start to finish: 1 Hour 45 Minutes + 2 dozen cookies 


1 container Pillsbury 
Gluten Free refrigerated 
chocolate chip cookie 
dough 


24 gluten-free miniature 
chocolate-covered 
peanut butter cup 
candies, unwrapped 


i Heat oven to 350°F. Place mini paper baking cup in 
each of 24 mini muffin cups. Spray paper baking cups with 
cooking spray. 


ea i E a 2 5 
= Place 1 ievel measuring tablespoonful cookie dough in each 


paper baking cup. 


3 Bake 10 to 12 minutes or until dark golden brown. 
Immediately press peanut butter cup candy into center of each 
cookie cup. Cool 5 minutes; remove to cooling rack. Cool 10 
minutes. Refrigerate until set, about 1 hour. 


1 Cookie: Calories 120; Total Fat 6g (Saturated Fat 2.5g, Trans Fat Og); Cholesterol 5mg; 
Sodium 95mg; Total Carbohydrate 15g (Dietary Fiber Og); Protein lg Exchanges: 
Y Starch, % Other Carbohycrate, 1 Fat Carbohydrate Choices: ] 


2504 Pillsbury The Big Book of Easy Baking 


E) Bake-Off” Contest 46; 2013 | Mike Salmonson | Hibbing, Minnesota 


orange- -chocolate- date cookies 


u 


“20 Minutes ° 


rolls Pillsbury 
refrigerated sugar 
cookies 


cup unsweetened baking 
cocoa 


cup orange marmalade 


teaspoon orange- 
flavored liqueur or 
orange-flavored extract 


teaspoon vanilla 
tablespoon water 


package (8 oz) chopped 
dates 


cup chopped cashews 


tart to finish: 2 Hours + 3 dozen cookies 


i Heat oven to 350°F (or 325°F for dark or nonstick cookie 
sheets). Spray large cookie sheets with cooking spray. Let 
cookie dough stand at room temperature 10 minutes to soften. 


2 In large bowl, break up cookie dough. Add cocoa, 
marmalade, liqueur, vanilla and water; beat with electric mixer 
on medium speed until blended. Stir in dates and cashews until 
well blended. Cover; refrigerate 30 minutes for easier handling. 


3 Shape dough into 36 (1%-inch) balls. Bake 11 to 18 minutes or 
until puffed and edges are set. Do not overbake. Cool on cookie 
sheets 2 minutes; remove to cooling racks. Cool completely, 
about 15 minutes. Store in covered container. 


1 Cookie: Calories 160; Total Fat 6g (Saturated Fat 1.59, Trans Fat 1.59); Cholesterol Omg; 
Sodium 85mg; Total Carbohydrate 24g (Dietary Fiber Og); Protein 1g Exchanges: 
Y. Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 1% 


Pillsbury The Big Book of Easy Baking 


tropical almond cookie cups 


prep time: 15 Minutes + start to finish: 1 Hour 10 Minutes + 1 dozen cookies 


1 roll Pillsbury refrigerated 
sugar cookies 


Generous Y. cup whole 
almonds, ground to 
2% cup 


2 containers (6 0z each) 
vanilla Greek yogurt 


1 cup fresh fruit (chopped 
kiwifruit, pineapple or 
mango) 


T Heat oven to 350°F. Spray 12 regular-size muffin cups with 
cooking spray. 


2 In medium bowl, break up cookie dough. Stir or knead in 
almonds. Roll dough into 12 balls. Place in muffin cups. Bake 
15 to 20 minutes or until golden brown. 


3 Using end of wooden spoon, carefully press into center of 
each baked cookie to make indentation. Bake 3 to 5 minutes 
longer or until set. Cool completely, about 30 minutes. Remove 
cookie cups from pan. 


4 Spoon about 2 tablespoons yogurt into each cookie cup. 
Top with fresh fruit. 


1 Cookie: Calories 220; Total Fat 9g (Saturated Fat 2g, Trans Fat 2g); Cholesterol 5mg; 
Sodium 140mg; Total Carbohydrate 30g (Dietary Fiber 1g); Protein 4g Exchanges: 
1% Starch, % Other Carbohydrate, 1% Fat Carbohydrate Choices: 2 


mc) Pillsbury The Big Book of Easy Baking 


lemon-blueberry cheesecake 


cookies 


pren time: 40 Minutes » start to finish: 1 Hour 30 Minutes + 2 dozen cookies 


2 oz cream cheese 


1 roll Pillsbury refrigerated 
sugar cookies 


% cup all-purpose flour 


2 tablespoons grated 
lemon peel 


1 cup blueberries 
Powdered sugar 


j Place cream cheese in freezer until firm but not solid, about 
25 minutes. Heat oven to 350°F. 


2 in large bowl, break up cookie dough. Stir or knead in flour 
and lemon peel untii well blended. 


3 Cut firm cream cheese into 72 C4-inch) cubes. 


A Shape 1 level measuring tablespoonful of dough into ball. 
Make 3 indentations with end of wooden spoon. Fill each 
indentation with 1 cube cream cheese. Wrap dough around 
cream cheese to completely enclose, and shape into ball. Place 
balls 2 inches apart on ungreased cookie sheet. Press 4 or 

5 blueberries into each ball of dough. 


5 Bake 10 to 14 minutes or until edges are light golden brown. 
Cool 5 minutes; remove from cookie sheet to cooling rack. Cool 
compietely. Sprinkle with powdered sugar. 


1 Cookie: Calcries 100; Total Fat 4g (Saturated Fat 1.59, Trans Fat lg): Cholesterol Omg; 
Sodium 70mg; Total Carbohydrate 14g (Dietary Fiber Og); Protein lg Exchanges: 1 Other 
Carbohydrate, 1 Fat Carbohydrate Choices: ; 


“> Pillsbury The Big Book of Easy Baking 


Bake-Off" Contest 46; 2013 | Craig Partin | Fuquay-Varina, North Carolina 


malted milk ball—peanut butter 
cream squares 


prep time: 20 Minutes + start ts finish: 2 Hours 50 Minutes » 24 squares 


roll Pillsbury™ 
refrigerated peanut 
butter cookies 

cup whipping cream 
container vanilla creamy 
ready-to-spread frosting 
cups creamy peanut 
butter 

jar (7 0z) marshmallow 
creme 

cups coarsely chopped 
malted milk balls 

cup chocolate-flavor 
syrup 


i Heat oven to 350°F. Spray 13x9-inch pan with cooking spray. 
Break up cookie dough, and press evenly in bottom of pan. 
Bake 15 to 20 minutes or until golden brown. Cool completely, 
about 30 minutes. 


2 In medium bowl, beat whipping cream with electric mixer 
on high speed until soft peaks form. 


3 In large bowl, beat frosting and peanut butter with electric 
mixer on medium speed until well blended. Carefully fold 
whipped cream, marshmallow creme and 1% cups of the 
malted milk balls into peanut butter mixture. Spoon and spread 
mixture over cooled cookie crust. Refrigerate about 2 hours or 
until cream layer is set. Cut into 6 rows by 4 rows. 


4. To serve, place cream squares on dessert plates. Drizzle 
each with 1 teaspoon of the chocolate syrup. Sprinkle 

with remaining chopped malted milk balls. Store covered 
in refrigerator. 


1 Square: Calories 410; Total Fat 23g (Saturated Fat 7g, Trans Fat 2g); Cholesterol 15mg; 
Sodium 260mg; Total Carbohydrate 44g (Dietary Fiber 19); Protein 7g Exchanges: 
2 Starch, 1 Other Carbohydrate, 4% Fat Carbohydrate Choices: 3 


Pillsbury The Big Book of Easy Baking 


Bake-Off* Contest 44; 2010 | Helen Fields | Springtown, Texas 


cup o” joe chocolate cookies 


a) 


NA 


roll Pillsbury refrigerated 
sugar cookies 


cup unsweetened baking 
cocoa 


teaspoons instant 
espresso coffee powder 
or granules 


cup whipping cream 


cup miniature semisweet 
chocolate chips 


‘ep time: 40 Minutes + start to finish: 1 Hour 15 Minutes + 2% dozen cookies 


1 Let cookie dough stand at room temperature 10 minutes to 
soften. Meanwhile, heat oven to 350°F. 


2 In large bowl, mix cocoa, espresso powder and whipping 
cream with wooden spoon until well blended. Crumble cookie 
dough into cocoa mixture; stir until well blended. 


51 Shape dough into 30 balls. On ungreased cookie sheets, 
place balls 2 inches apart. Using bottom of drinking glass, 
flatten each ball into 1%-inch round. Press thumb into center of 
each round to make indentation. Fill each indentation with 

% teaspoon of the chocolate chips. 


4 Bake 9 to 13 minutes or until edges are set. Cool 2 minutes; 
remove from cookie sheets to cooling racks. Cool completely, 
about 20 minutes. 


1 Cookie: Calories 90; Total Fat 4g (Saturated Fat 1.5g, Trans Fat 1g); Cholesterol Oma; 
Sodium 50mg; Total Carbohydrate 12g (Dietary Fiber Og); Protein lg Exchanges: 1 Other 
Carbohydrate, 1 Fat Carbohydrate Choices: 1 


Pillsbury The Big Book of Easy Baking 


Bake-Off" Contest 46; 2013 | Nancy Babbitt | Union, Kentucky 


candied hazelnut truffle bars 


prep time: 30 Minutes « start to finish: 2 Hours + 24 bars 


1 roll Pillsbury refrigerated 
sugar cookies 


6 tablespoons plus 1% 
teaspoons sugar 


1 Heat oven to 350°F. Spray 13x9-inch pan with cooking spray. 
Let cookie dough stand at room temperature 10 minutes to 
soften. Break up cookie dough and press in pan; sprinkle with 


1% teas ns of the sugar. 
1 cup chopped hazelnuts 2 e sugar 


2 tablespoons butter 2 Bake 15 to 18 minutes or until edges are light golden brown. 

1 container (8 oz) Remove from oven; place on cooling rack. Run knife around 
mascarpone cheese edge to loosen. Cool completely, about 40 minutes. 

% cup chocolate-flavored 
hazelnut spread ¿3 Meanwhile, in 12-inch skillet, mix hazelnuts, remaining 

14 teaspoon kosher (coarse) 6 tablespoons of the sugar and the butter. Cook over medium 
salt heat 5 to 7 minutes, stirring until nuts are toasted and 


sugarcoated. Remove from skillet; set aside. 


4. In medium bowl, mix mascarpone cheese and hazelnut 
spread until well blended. Spread over cooled cookie crust. 
Top with sugared hazelnuts. Sprinkle with salt; press in lightly. 
Refrigerate 30 minutes. Cut into 6 rows by 4 rows. Store 
covered in refrigerator. 


1 Bar: Calories 230, Total Fat 159 (Saturated Fat 59, Trans Fat 19); Cholesterol 15mg; 
Sodium Omg, Total Carbohydrate 21g (Dietary Fiber Og); Protein 2g Exchanges: 
Y, Starch, 1 Other Carbohydrate, 3 Fat Carbohydrate Choices: 12 


Bake-Off” Contest 46; 2013 | Helen Azarian | Newburgh, Indiana 


24-karat cookie bars 


prep time: 15 Minutes + start to finish: 2 Hours + 24 bars 


1 En ee Í Heat oven to 350°F. Arrange cookie dough rounds evenly in 
xD Be sa LUST Sah ungreased 13x9-inch pan. Bake 15 to 20 minutes or until edges 


sugar cookies a 5 R - sm 
wn. r ven; cool 5 minutes. 
1 bag 0.8 oz) frozen are light golden brown. Remove from oven; co 


il 6 F a a 
honey Dijon carrots © Meanwhile, microwave frozen carrots as directed on bag. 


2 teaspoons ground Cool 5 minutes. In large food processor, place cooked carrots. 


ean Cover; process, using quick on-and-off motions until finely 
2 eggs chopped, scraping sides occasionally. Add cinnamon, eggs, 
% Cup self-rising flour flour and frosting. Cover; process using quick on-and-off 
1 cup coconut pecan motions until mixture is blended. 
creamy ready-to-spread 
frosting ¿3 Pour mixture evenly over partially baked crust. Bake 25 to 
2 tablespoons coarse 30 minutes longer or until top looks dry and center springs 
white sparkling sugar back when lightly touched, 


A Sprinkle with sugar. Let stand 5 minutes. Run knife around 
edges of pan to loosen; cut into 6 rows by 4 rows. Cool 
completely, about 45 minutes. Serve at room temperature. 
Store covered in refrigerator. 


1 Bar: Calories 170; Total Fat 89 (Saturated Fat 2.59, Trans Fat 0.59); Cholesterol 15mg; 
Sodium 115mg; Total Carbohydrate 21g (Dietary Fiber Og); Protein lg Exchanges: 
% Starch, 1 Other Carbohydrate, 1% Fat Carbohydrate Choices: 1% 


EY 


Pillsbury The Big Book of Easy Baking 


Bake-Off® Contest 46; 2013 | Charm Allison | Lockeford, California 


chocolate and pb marshmallow 
squares 


prep time: 20 Minutes + start to finish: 50 Minutes + 16 squares i 


1 


Ya 


308 


can Pillsbury™ 
Grands!™ Big & Buttery 
refrigerated crescent 
dinner rolls (8 rolls) 


cup creamy peanut 
butter 


tablespoons packed 
brown sugar 


cups miniature 
marshmallows 


bars (1.55 oz each) milk 
chocolate candy, broken 
into small pieces 

egg white, beaten 


tablespoons granulated 
sugar 


1 Heat oven to 375°F. Line cookie sheet with cooking 
parchment paper. Unroll dough; separate into 2 rectangles. 
Place 1 rectangle on cookie sheet; press perforations to seal. 


2 In small bowl, mix peanut butter and brown sugar. Spread 
over dough to within % inch of edges. Press marshmallows 
into peanut butter mixture; top with candy bars and remaining 
dough rectangle. Press edges and perforations to seal. Brush 
top with eag white; sprinkle with granulated sugar. 


3 Bake 15 to 20 minutes or until deep golden brown. Cool 
10 minutes. Serve warm or cool. 


1 Square: Calories 220; Total Fat 11g (Saturated Fat 4g, Trans Fat Og): Cholesterol Omg; 
Sodium 230mg; Total Carbohydrate 24g (Dietary Fiber 1g); Protein 4g Exchanges: 
1% Other Carbohydrate, % High-Fat Meat, 1% Fat Carbohydrate Choices: 1% 


Pillsbury The Big Book of Easy Baking 


pre 


BG 


:: 15 Minutes ”» : 


roll Pillsbury refrigerated 
sugar cookies 


eggs, slightly beaten 
cups granulated sugar 


tablespoons all-purpose 
flour 


tablespoons butter or 
margarine, softened 


tablespoons grated 
lemon peel (2 medium) 


cup fresh lemon juice 
(2 medium) 


to 2 tablespoons 
powdered sugar 


so-easy lemon bars 


jh: 1 Hour 35 Minutes * 36 bars 


| Heat oven to 350°F. In ungreased 13x9-inch pan, break 
up cookie dough. With floured fingers, press dough evenly in 
bottom of pan to form crust. Bake 15 to 20 minutes or until 
light golden brown. 


2 In large bowl, beat eggs with whisk or fork until well 
blended. Beat in granulated sugar, flour and butter until well 
blended. Stir in lemon peel and lemon juice. Pour mixture over 
warm crust. 


> Bake 20 to 30 minutes longer or until edges are light golden 
brown. Cool completely, about 30 minutes. Sprinkle with 
powdered sugar. With knife dipped in hot water, cut into 6 rows 
by 6 rows. 


1 Bar: Calories 110; Total Fat 4g (Saturated Fat 1.5g, Trans Fat 0.59); Cholesterol 30mg; 
Sodium 45mg; Total Carbohydrate 17g (Dietary Fiber Og); Protein 1g Exchanges: 1 Other 
Carbohydrate, 1 Fat Carbohydrate Choices: | 


Pillsbury The Big Book of Easy Baking 


lemon-blueberry pretzel 
cheesecake squares 


prep time: 20 Minutes + 


1% 


312 


roll Pillsbury refrigerated 
sugar cookies 


cups coarsely crushed 
pretzels 


pint (2 cups) blueberries 


packages (8 oz each) 
cream cheese, softened 


cup sugar 
teaspoons vanilla 


tablespoons grated 
lemon peel 


eggs 


Additional 2 cups 
blueberries for garnish, if 
desired 


start to finish: 3 Hours 30 Minutes + 24 squares 


1 Heat oven to 350°F. Spray 13x9-inch pan with 
cooking spray. 


2 In medium bowl, break up cookie dough. Stir or knead 

in 1 cup of the pretzel crumbs. Press cookie dough evenly in 
bottom of pan. (If dough is sticky, use floured fingers.) Bake 
5 minutes. Arrange 2 cups blueberries evenly on crust. 


3 In medium bowl, beat cream cheese, sugar, vanilla and 
lemon peel with electric mixer on medium-high speed about 

1 minute or until well blended. Add eggs; beat about 2 minutes 
or until well blended and creamy. Gently spoon evenly over 
blueberries. 


4. Bake 27 to 33 minutes or until set at least 2 inches from 
edge of pan but center still jiggles slightly when moved Cit 
will become firm during refrigeration). Cool 1 hour. Refrigerate 
about 1% hours or until chilled and firm. Cut into 8 rows by 

3 rows. 


5 Spoon 1 teaspoon of the remaining pretzel crumbs and a 
few blueberries over each serving. 


1 Square: Calories 230; Total Fat 14g (Saturated Fat 7g, Trans Fat 1.59); 
Cholesterol 55mg; Sodium 210mg; Total Carbohydrate 22g (Dietary Fiber Og); Protein 3g 
Exchanges: 1/2 Other Carbohydrate, % High-Fat Meat, 2 Fat Carbohydrate Choices: 1% 


Pillsbury The Big Book of Easy Baking 


gluten-free chocolate chip 
cheesecake bars 


prep time: 15 Minutes + start to finish: 2 Hours 15 Minutes + 16 bars 


1 


container Pillsbury 


Gluten Free refrigerated 


chocolate chip cookie 
dough 

packages (8 oz each) 
gluten-free cream 
cheese, softened 

cup sugar 


teaspoon gluten-free 
vanilla 


eggs 
Gluten-free chocolate- 
flavor syrup, hot fudge 


or strawberry topping, 
if desired 


1 Heat oven to 350°F. Grease or spray 9-inch square pan. 
Spoon cookie dough into bottom only of pan; press evenly in 
bottom of pan. 


2 Bake 15 minutes. Meanwhile, in medium bowl, beat cream 
cheese and sugar with electric mixer on low speed about 30 
seconds or until blended. Beat in vanilla and eggs, one at a 
time. Spread filling evenly over partially baked crust. 


3 Bake 28 to 32 minutes longer or until puffed and center is 
just set. Cool 30 minutes on cooling rack. Refrigerate until cold, 
at least 1 hour. Cut into 4 rows by 4 rows. Drizzle each serving 
with chocolate syrup. Store covered in refrigerator. 


1 Bar: Calories 240; Total Fat 15g (Saturated Fat 8g, Trans Fat Og); Cholesterol 65mg; 
Sodium 190mg; Total Carbohydrate 23g (Dietary Fiber Og); Protein 3g Exchanges: 
1 Starch, % Other Carbohydrate, 3 Fat Carbohydrate Choices: 1 
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Cookies and Bars 


layered salted caramel bars 


prep time: 15 Minutes > 


cup butter, melted 

cup packed brown sugar 
tablespoon corn syrup 
teaspoon salt 

cup chopped pecans 
cup granulated sugar 


tablespoon ground 
cinnamon 


cans (8 oz each) 
Pillsbury Crescent Recipe 
Creations refrigerated 
seamless dough sheet 


cup butter, melted 


start to finish: 1 Hour + 12 bars 


1 Heat oven to 350°F. In small bowl, mix % cup melted 
butter, the brown sugar, corn syrup and salt. Soread evenly in 
ungreased 13x9-inch pan. Sprinkle with pecans. 


2 In small bowl, mix granulated sugar and cinnamon. Unroll 
one of the dough sheets. Press into 13x9-inch rectangle. 
Place in pan. Brush with some of the % cup melted butter, 
and sprinkle with some of the cinnamon-sugar. Repeat 

with remaining dough sheets, Y cup melted butter and the 
cinnamon-sugar, ending with cinnamon-sugar. 


¿3 Cover with foil. Bake 20 minutes. Remove foil; bake 25 to 
30 minutes longer or until deep golden brown. Immediately 
turn pan upside down onto heatproof tray or serving plate. Let 
stand 1 minute so caramel will drizzle over bars; remove pan. 
Cut into 4 rows by 3 rows. 


1 Bar: Calories 380; Total Fat 21g (Saturated Fat 10g, Trans Fat Og); Cholesterol 25mg; 
Sodium 630mg; Tota! Carbonydrate 44g (Dietary Fiber Og); Protein 4g Exchanges: 
1% Starch, 1% Other Carbohydrate, 4 Fat Carbohydrate Choices: 3 


[2 Pillsbury The Big Book of Easy Baking 


Bake-Off® Contest 46; 2013 | Marie Marczuk | Lansdale, Pennsylvania 


crunchy monkey bars 


prep time: 15 Minutes + start to finish: 2 Hours 20 Minutes » 32 bars 


iG 


roll (16.5 oz) Pillsbury 
refrigerated chocolate 
chip cookies 


roll Pillsbury refrigerated 
peanut butter cookies 


cup mashed peeled 
bananas (2 medium) 


cup chocolate-flavored 
hazelnut spread 


cup crushed dried 
banana chips 


Í Heat oven to 375°F. Spray 15x10x1-inch pan with cooking 
spray. Let cookie dough stand at room temperature 10 minutes 
to soften. In large bowl, break up both rolls of cookie dough; 
mix with wooden spoon or knead with hands. Stir in mashed 
bananas; mix well. Soread in pan. 


2 Bake 18 to 22 minutes or until top is golden brown and 
toothpick inserted in center comes out clean. Remove from 
oven; immediately spoon chocolate hazelnut spread over top. 
Let stand 20 seconds to soften; spread evenly over crust. Top 
with banana chips; cool 30 minutes. Refrigerate at least 1 hour 
before serving. Cut into 8 rows by 4 rows. Store covered. 


1 Bar: Calories 160; Total Fat 8g (Saturated Fat 2.59, Trans Fat 1.59); Cholesterol Omg; 
Sodium 115mg; Total Carbohydrate 20g (Dietary Fiber Og); Protein 1g Exchanges: 
Y Starch, | Other Carbohydrate, 1% Fat Carbohydrate Choices: | 
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aon -free Aca ie chip turtle bars 


»: 15 Minutes + start 


Cookie Base 


1 container Pillsbury 
Gluten Free refrigerated 
chocolate chip cookie 
dough 


% cup chopped pecans 


Filling 
30 caramels, unwrapped 
Y% cup whipping cream 


Topping 
1% cups semisweet 
chocolate chips 


% cup plus 3 tablespoons 
whipping cream 


Y. cup chopped pecans 


» 


ish: 2 Hours » 24 bars 


1 Heat oven to 350°F. Grease or spray 9-inch square pan. 
Spoon cookie dough in pan; press evenly in bottom of pan. 
Sprinkle with % cup pecans; gently press pecans into dough. 
Bake 15 minutes. Cool 30 minutes. 


2 Meanwhile, in medium microwavable bowl, microwave filling 
ingredients uncovered on High 2 to 3 minutes, stirring twice, 
until caramels are melted. Stir until smooth. Spread over cooled 
cookie base. Refrigerate 15 minutes. 


¿2 In another medium microwavable bowl, microwave 
chocolate chips and % cup plus 3 tablespoons whipping cream 
uncovered on High 1 to 2 minutes, stirring every 30 seconds, 
until chocolate is smooth. Pour over filling. Sprinkle with % cup 
pecans. Refrigerate until set, 1 to 2 hours. Cut into 6 rows by 

4 rows. Store covered in refrigerator. 


1 Bar: Calories 240; Total Fat 139 (Saturated Fat 59, Trans Fat Og); Cholesterol 15mg; 
Sodium 100mg; Total Carbohydrate 27g (Dietary Fiber lg); Protein 2g Exchanges: 
Y Starch, 1% Other Carbohydrate, 2% Fat Carbohydrate Choices: 2 
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ep) Bake-Off” Contest 40; 2002 Kathleen Kildsig | Kiel, Wisconsin 


caramel cashew bars 


Vat; 


1% 


3: 20 Minutes » sta 


roll (16.5 oz) Pillsbury 
refrigerated chocolate 
chip cookies 


bag (11.5 oz) milk 
chocolate chips (2 cups) 


container (18 oz) caramel 
apple dip (1% cups) 


cups crisp rice cereal 


cups cashew halves and 
pieces 


rt to finish: 1 Hour 20 Minutes >» 36 bars 


| Heat oven to 350°F. In ungreased 13x9-inch pan, break 
up cookie dough. With floured fingers, press dough evenly in 
bottom of pan to form crust. 


2 Bake 15 to 18 minutes or until light golden brown. Cool 
15 minutes. 


3 Meanwhile, in 3- to 4-quart saucepan, cook 1 cup of the 
chocolate chips and 1 cup of the dip over medium heat, stirring 
constantly, until melted and smooth. Remove from heat. Stir in 
cereal and cashews. 


& Spread cereal mixture over crust. In 1-quart saucepan, 

heat remaining chocolate chips and dip over medium heat, 
stirring constantly, until melted and smooth. Spread over cereal 
mixture. Refrigerate until chocolate mixture is set, about 

30 minutes. Cut into 6 by 6 rows. 


1 Bar: Calories 180; Total Fat 7g (Saturated Fat 2.59, Trans Fat Og); Cholesterol Omg; 
Sodium 120mg; Total Carbohydrate 26g (Dietary Fiber Og); Protein 2g Exchanges: 
% Starch, 1 Other Carbohydrate, 1% Fat Carbohydrate Choices: 2 
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Bake-Off ) Bake-Off” Contest 46; 2013 | Anita Van Gundy | Des Moines, lowa 


chocolate-peanut butter 
pretzel bars 


nren time: 25 Minutes + start to finish: 2 Hours 35 Minutes + 24 bars 


1 package Pillsbury Ready 


to Bake! refrigerated Í Heat oven to 350°F. Spray 13x9-inch pan with cooking 
sugar cookies spray. Let cookie dough stand at room temperature 10 minutes 
1% cups pretzels to soften. 
2 tablespoons butter flavor 


2 Finely chop 1 cup of the pretzels; place in large bowl. Add 
cookie dough and shortening. Beat with electric mixer on low 
1 can (14 0z) sweetened ; Ñ : 
condensed milk (not speed until well mixed. Press dough evenly in pan. Bake 14 to 18 
evaporated) minutes or until crust is light golden brown. Cool 10 minutes. 


shortening 


% cup creamy peanut 
butter 


% cup chocolate-flavored 
hazelnut spread 


3 Meanwhile, in 2-quart heavy saucepan, heat condensed milk 
over medium heat 5 to 8 minutes, stirring constantly, until hot 
and mixture is thin. Remove from heat. Stir in peanut butter 
and chocolate hazelnut spread until well blended. Spread over 
baked crust. Coarsely chop remaining % cup pretzels; sprinkle 
on top. Bake 15 to 20 minutes longer or until edges are golden 
brown. Cool completely, about 1% hours. Drizzle with caramel 
topping. Cut into 6 rows by 4 rows. Store covered. 


Y, cup caramel topping 


1 Bar: Calories 220; Total Fat 11g (Saturated Fat 3.59, Trans Fat Og); Cholesterol 5mg; 
Sodium 180mg; Total Carbohydrate 289 (Dietary Fiber Og); Protein 4g Exchanges: 
1% Starch, % Other Carbohydrate, 2 Fat Carbohydrate Choices: 2 
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gluten-free rocky road bars 


prep time: 10 Minutes + start to finish: 2 Hours 35 Minutes » 30 bars 


container Pillsbury 
Gluten Free refrigerated 
chocolate chip cookie 
dough 


cups semisweet 
chocolate chips 


cup coarsely chopped 
peanuts 


cups miniature 
marshmallows 


1 Heat oven to 350%F. Grease or spray 13x9-inch pan. 
Spoon cookie dough in bottom only of pan; press evenly in 
bottom of pan. 


2 Bake 15 minutes. Immediately sprinkle chocolate chips over 
crust. Let stand 3 to 5 minutes or until chocolate begins to 
melt. Gently spread chocolate evenly over crust. 


2 Set oven control to broil. Sprinkle peanuts and 
marshmallows over melted chocolate. Broil with top 5 to 

6 inches from heat 20 to 30 seconds or until marshmallows 

are toasted. (Watch closely; marshmallows will brown quickly.) 
Cool 30 to 45 minutes to serve warm, or cool completely, about 
2 hours. Cut into 6 rows by 5 rows, using sharp knife sprayed 
with cooking spray. Store tightly covered. 


1 Bar: Calories 150; Total Fat 7g (Saturated Fat 3g, Trans Fat Og); Cholesterol 5mg; 
Sodium 55mg; Total Carbohydrate 20g (Dietary Fiber lg); Protein 1g Exchanges: 
Y, Starch, 1 Other Carbohydrate, 1/ Fat Carbohydrate Choices: | 
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gluten-free chocolate chip cookie 
layer bars 


prep time: 10 Minutes » start to finish: 2 Hours 55 Minutes + 36 bars 


1 container Pillsbury Í Heat oven to 350°F. Grease or spray 13x9-inch pan. Spoon 


over Sa cookie dough in pan; press evenly in bottom of pan. 


dough 


1 can (14 oz) sweetened 
condensed milk (not 


2 Bake 15 minutes. Drizzle condensed milk evenly over 
partially baked crust. Sprinkle with remaining ingredients. 


evaporated) 3 Bake 25 to 30 minutes longer or until golden brown. Cool 
1 bag (12 oz) white vanilla completely, about 2 hours. Cut into 6 rows by 6 rows. 
baking chips (2 cups) 
1 cup flaked coconut 1 Bar: Calories 170; Total Fat 9g (Saturated Fat 4.5g, Trans Fat Og); Cholesterol 10mg; 
1 cup chopped walnuts Sodium 80mg; Total Carbohydrate 20g (Dietary Fiber Og); Protein 2g Exchanges: 


1 Starch, Y Other Carbohydrate, 14 Fat Carbohydrate Choices: | 
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Metric Conversion Guide 


MEASUREMENTS 


VOLUME 


U.S. Units Australian Metric 


Canadian Metric 


WEIGHT 


U.S. Units Canadian Metric Australian Metric 


ounce 20 grams 
2 ounces 55 grams 


115 grams 125 grams 
re Cre [osiaogem 


Note: The recipes in this cookbook have not been developed or 
tested using metric measures. When converting recipes to metric, 
some variations in quality may be noted. 


3 ounces 


4 ounces (*4 pound) 


TEMPERATURES 


Fahrenheit Celsius 
IES 


index 


Page numbers in italics indicate 
illustrations 


A 


Almond 


-Chocolate Crostata, Raspberry- 
Kissed, 246, 247 

Cookie Cups, Tropical, 298, 299 

Cookies, Café, 276, 277 

-Honey-Cranberry Crostatas, Mini, 
DUD, HS 


Appetizers 


Bacon-Cheese Squares, Gluten- 
Free, 33 

Bacon Rollups, Glazed, 30, 37 

Brussels Sprouts and Bacon 
Crescent Cups, 22 

Cheesy Olive Poppers, Grands!, 52 

Chicken Cups, Thai-Spiced, Grands!, 
25 

Chicken Sliders, Sweet Chili, 18, 79 

Chorizo Party, 28 

Churro Crescent Bites, Spicy, 50, 57 

Corn Dog Poppers, Cheesy Sriracha, 
5S 

Crescent Dogs, Spotted, 47, 47 

Empanaditas, Chile and Cheese, 39 

Flatbread, Greek Appetizer, 36, 37 

Meatball, Chipotle, 24, 25 

Meatball, Cranberry-Glazed, 
Grands!, 29 

Mexican Snack Squares, 56 

Monkey Bread, Cheesy Herb, 
Grands!, 46 

Pinwheels, Buffalo Chicken, 14 

Pinwheels, Cheese, Three-, 15 

Pinwheels, Confetti, Mexican, 57 

Pinwheels, Jalapeño-Chicken, 12, 13 

Piroshki, Potato, Asiago-Crusted, 38 

Pizza, Greek Appetizer, Gluten-Free, 
3435 

Pretzel Bites, Twisted, 49 

Pretzel Crescents, Salted Beer, 32 

Pretzels, Beer Cheese-Stuffed, 54, 
55 

Quiches, Spinach Mini, Gluten-Free, 
40,41 


Sandwich Minis, Turkey and Cherry, 
20,27 

Shrimp Appetizer Squares, Coconut, 
58, 59 

Spinach-Cheese Bites, Kickin’, 44, 
45 

Spinach and Feta Foldovers, 
Grands!, 26, 27 

Tartlets, Gorgonzola, Fig and 
Walnut, 48 

Tartlets, Tomato, Basil and Chicken, 
Upside-Down, 16, 17 

Vegetable Wraps, Mini Tuscan, 42, 
43 


Apple 


-Caramel-Marshmallow Tarts, 221 

-Cranberry Napoleons, 224 

Crostata, Cinnamon-, 222, 223 

Doughnuts, Cinnamon-Sugar, 
-Filled, 258, 259 

Pie, Caramel, 218, 279 

Pie, Slab, 216, 277 


Apricot-Dijon Arugula and Chicken 


Pizza, 119 


Arugula and Chicken Pizza, Apricot- 


Dijon, 119 


Arugula, Steak Flatbread with Walnuts 


and, 126, 127 


Asiago-Crusted Potato Piroshki, 38 
Avocado-Chocolate Pie Bites, 238 


B 


Bacon 


BLT Sandwiches, Grands!, 86 

Breakfast Pizza, 130, 137 

and Brussels Sprouts Crescent 
Cups, 22 

Cheeseburger Pizza, Gluten-Free, 
125 

-Cheese Squares, Gluten-Free, 33 

-Chicken Pot Pie, Country, 158 

and Egg Biscuit Bake, 194, 795 

Egg and Cheese Sandwiches, 94, 95 

and Honey Brussels Sprouts Pizza, 
134, 135 

Pierogi, Latvian, 87 

-Portabella-Chicken Burgers, 72, 73 


Recipe Testing 
and Calculating 
Nutrition 
Information 


Large eggs and 2% milk 
were used unless otherwise 
indicated. 


Fat-free, low-fat, low-sodium 
or lite products were not 
used unless indicated. 


No nonstick cookware and 
bakeware were used unless 
otherwise indicated. No dark- 
colored, black or insulated 
bakeware was used. 


When a pan is specified, a 
metal pan was used; a baking 
dish or pie plate means 
ovenproof glass was used. 


An electric hand mixer was 
used for mixing only when 
mixer speeds are specified. 


The first ingredient was used 
wherever a choice is given, 
such as % cup sour cream or 
plain yogurt. 


The first amount was used 
wherever a range is given, 
such as 3- to 3 %-pound 
whole chicken. 


The first serving number 
was used wherever a range 
is given, such as 4 to 6 
servings. 


“If desired” ingredients were 
not included. 


Only the amount of a 
marinade or frying oil that is 
absorbed was included. 


Bacon (continued) 
and Potato, Baked, Galette, 200, 
201 
Rollups, Glazed, 30, 37 
-Tomato-Spinach Pie, Balsamic 
Roasted, 207 
Baked Potato and Bacon Galette, 200, 
20] 
Baked Sugar Doughnuts, 256, 257 
Baking tips 
gluten-free, 145 
for refrigerated dough, 6 
for refrigerated pie crust, 245 
Baklava Pinwheels, Cranberry-Orange, 
260 
Balsamic Roasted Tomato-Spinach- 
Bacon Pie, 207 
Bars and Squares 
Caramel Bars, Layered Salted, 314, 
315 
Caramel Cashew Bars, 320, 327 
Cheesecake Bars, Chocolate Chip, 
Gluten-Free, 313 
Cheesecake Squares, Lemon- 
Blueberry Pretzel, 312 
Chocolate Chip Cookie Layer Bars, 
Gluten-Free, 324, 325 
Chocolate and PB Marshmallow 
Squares, 308, 309 
Hazelnut Truffle Bars, Candied, 305 
Lemon Bars, So-Easy, 310, 377 
Malted Milk Ball-Peanut Butter 
Cream Squares, 302, 303 
Monkey Bars, Crunchy, 316, 377 
Pretzel Bars, Chocolate-Peanut 
Butter, 322 
Rocky Road Bars, Gluten-Free, 323 
Turtle Bars, Chocolate Chip, Gluten- 
Free, 318, 379 
24-Karat Cookie Bars, 306, 307 
Basil. See a/so Pesto Pizza 
Tomato and Chicken Tartlets, 
Upside-Down, 16, 17 
BBQ Chicken Pizza, 112 
Bean 
Black, Salsa Pizza, Gluten-Free, 152, 
153 
Burger Casserole, Two-Bean, 184, 
185 
and Rice Burrito Pot Pie, 206 
White, and Chicken Bruschetta 
Bake, 160, 767 
Beef 
Burger Casserole, Two-Bean, 184, 
185 


am 


Cheeseburger Bacon Pizza, Gluten- 
Free, 125 
Cheeseburger Crescent Casserole, 
182 
Cheeseburger Pockets, Big & Tasty, 
84, 85 
Cheeseburger Pot Pie, 186, 787 
Chiles, Crescent-Wrapped Stuffed, 
92, 93 
Empanadas, Livia’s Peruvian, 82, 83 
Hand Pies, and Stout, Grands!, 80, 
81 
Mexican Bubble Pizza, 212 
Peppers Casserole, Spicy Unstuffed, 
183 
Philly Cheese Steak Pizza, 124 
Pot Pie, Country, 188, 189 
Sloppy Joe Pizza, Gluten-Free, 128, 
129 
Steak Flatbread with Walnuts and 
Arugula, 126, 127 
Beer Cheese-Stuffed Pretzels, 54, 55 
Beer Pretzel Crescents, Salted, 32 
Berry Pte, Three-, 250, 237 
Big € Tasty Cheeseburger Pockets, 
84,85 
Biscuits 
Cheddar, Cheesy, 8, 9 
Cinnamon-Sugar, 8, 9 
Garlic, 8, 9 
Herb, 8, 9 
Parmesan, 8, 9 
Two-Seed, 8, 9 
Biscuit-Topped Vegetable Casserole, 
204, 205 
Black Bean Salsa Pizza, Gluten-Free, 
152, 153 
Blackberry 
Berry Pie, Three-, 230, 237 
and Coconut Cream Pie, 234, 235 
-Lemon-Pistachio Thumbprints, 
280, 281 
BLT Sandwiches, Grands!, 86 
Blueberry 
Berry Pie, Three-, 230, 231 
-Ginger-Lemon Pie, 229 
-Lemon Cheesecake Cookies, 300, 
30] 
-Lemon Pretzel Cheesecake 
Squares, 312 
-Orange-Cardamom Crostata, 228 
Blue Cheese-Chicken Crostata with 
Spicy Tart Cherry Sauce, 170, 777 
Breakfast Crescent Dogs, 97 
Breakfast Crescents, Strawberry, 266 


Breakfast Pizza, 130, 137 
Mexican, Gluten-Free, 133 
Bruschetta Bake, Chicken and White 
Bean, 160, /67 
Brussels Sprouts and Bacon Crescent 
Cups, 22 
Brussels Sprouts, Honey and Bacon 
Pizza, 134, 135 
Buffalo Chicken Pinwheels, 14 
Burger Casserole, Two-Bean, 184, 785 
Burgers 
Chicken, Thai, 103 
Chicken-Bacon-Portabella, 72, 73 
Chicken Sliders, Sweet Chili, 18, 79 
Turkey, Thai, with Peanut Sauce, 
74,75 
Burrito Pot Pie, Rice and Bean, 206 


C 
Calzones, Two-Cheese, 98, 99 
Candied Hazelnut Truffle Bars, 305 
Candy Bar Tarts, 249 
Candy-Filled Chocolate Chip Cookies, 
Gluten-Free, 291 
Caprese Pizza Bake, Easy, 174 
Caramel 
-Apple-Marshmailow Tarts, 221 
Apple Pie, 218, 279 
Bars, Layered Salted, 314, 375 
Cashew Bars, 320, 327 
Turtle Bars, Chocolate Chip, Gluten- 
Free, 318, 379 
Caramelized Onion Polish Pizza, 138, 
139 
Cardamom-Orange-Blueberry Crostata, 
228 
Carrot Cookie Bars, 24-Karat, 306, 307 
Cashew Caramel Bars, 320, 321 
Cashew Chicken Twists with Spicy 
Orange Sauce, 64, 65 
Casserole(s). See also Pot Pie(s) 
Bacon and Egg Biscuit Bake, 194, 
195 
Burger, Two-Bean, 184, 185 
Cheeseburger Crescent, 182 
Chicken a la King, Parmesan 
Crescent-Topped, 172, 173 
Chicken Crescent, Moroccan, 175 
Chicken, Hunter-Style, Crescent- 
Topped, 167 
Chicken and White Bean Bruschetta 
Bake, 160, 161 
Ham and Cheese Omelet Bake, 196 
Mexican, Spicy, 190, 797 


Mexican Bubble Pizza, 212 
Pepperoni Quiche Squares, 197 
Peppers, Spicy Unstuffed, 183 
Pizza Bake, Easy Caprese, 174 
Ratatouille, Crescent-Topped, 192 
Seafood Crescent, 213 
Turkey and Biscuit, Home-Style, 181 
Vegetable, Biscuit-Topped, 204, 205 
Veggie Egg Bake, 193 
Cauliflower and Turkey Open-Face 
Sandwiches, 78, 79 
Cheddar Biscuits, Cheesy, 8, 9 
Cheese. See also specific cheeses 
Bacon and Egg Sandwiches, 94, 95 
-Bacon Squares, Gluten-Free, 33 
Beer-Stuffed Pretzels, 54, 55 
Calzones, Two-, 98, 99 
and Chile Empanaditas, 39 
Corn Dog Poppers, Cheesy Sriracha, 
SS 
and Ham Omelet Bake, 196 
Monkey Bread, Cheesy Herb, 
Grands!, 46 
Philly Cheese Steak Pizza, 124 
Pinwheels, Three-, 15 
Poppers, Cheesy Olive, Grands!, 52 
-Spinach Bites, Kickin’, 44, 45 
Cheeseburger 
Bacon Pizza, Gluten-Free, 125 
Crescent Casserole, 182 
Pockets, Big & Tasty, 84, 85 
Pot Pie, 186, 787 
Cheesecake 
Chocolate Chip Bars, Gluten-Free, 
313 
Cookies, Lemon-Blueberry, 300, 307 
Squares, Lemon-Blueberry Pretzel, 
312 
Cheesy Cheddar Biscuits, 8 
Cheesy Sriracha Corn Dog Poppers, 53 
Cherry 
Hand Pies, Gluten-Free, 225 
Pie Cups, 226, 227 
Sauce, Spicy Tart, Chicken-Blue 
Cheese Crostata with, 170, 777 
Sugar Cookie Macaroons, 278 
and Turkey Sandwich Minis, 20, 27 
Chicago Deep-Dish Pizza, Gluten-Free, 
140, 741 
Chicken. See also Chicken Pizza; 
Chicken Pot Pie(s) 
-Bacon-Portabella Burgers, 72, 73 
Burgers, Thai, 103 
Cashew Twists, with Spicy Orange 
Sauce, 64, 65 


Crescent, Mini, 166 
Crescent Casserole, Moroccan, 175 
Crostata, -Blue Cheese, with Spicy 
Tart Cherry Sauce, 170, 171 
Cups, Thai-Spiced, Grands!, 23 
Galette, Teriyaki, 176, 177 
Galette, -Vegetable, Mediterranean, 
178, 179 
and Ham Slab Sandwiches, 70, 77 
Hand Pies, Mu Shu, Grands!, 62 
Hunter-Style, Crescent-Topped, 167 
ala King, Parmesan Crescent- 
Topped, 172, 173 
Pie Cups, Chipotle, 163 
Pies, Tikka Masala, 66 
Pinwheels, Buffalo, 14 
Pinwheels, -Jalapeño, 12, 73 
Sliders, Sweet Chili, 18, 79 
and Spinach Biscuit Gyros, 68, 69 
Tartlets, Tomato, Basil and, Upside- 
Down, 16, 17 
and White Bean Bruschetta Bake, 
160, 767 
Chicken Pizza 
Alfredo, Gluten-Free, 116, 177 
and Arugula, Apricot-Dijon, 119 
BBQ, 112 
and Gouda, Sweet, 118 
Naan Greek, 120, 127 
Pesto, 114, 115 
Pesto, Gluten-Free, 113 
Chicken Pot Pie(s) 
-Bacon, Country, 158 
Gluten-Free, 162 
Grands! Mini, 168, 769 
Paprikash, 159 
Rustic, 164, 165 
Southwestern, 180 
Turnovers, Easy Weeknight, 63 
Chile(s) 
and Cheese Empanaditas, 39 
Chipotle Chicken Pie Cups, 163 
Chipotle Meatball Appetizers, 24, 25 
Chorizo Party Appetizers, 28 
Crescent-Wrapped Stuffed, 92, 93 
Jalapeño-Chicken Pinwheels, 12, 13 
Chili Chicken Sliders, Sweet, 18, 19 
Chipotle Chicken Pie Cups, 163 
Chipotle Meatball Appetizers, 24, 25 
Chocolate 
Cookies, -Nut, 283 
Crostata, -Almond, Raspberry- 
Kissed, 246, 247 
Cup o' Joe Cookies, 304 
-Dipped Heart Cookies, 290 


Gingerbread Pie, 236, 237 
Hot Bites, Nutty, 292, 293 
Mocha Pie, Hazelnut-Macchiato, 
248 
-Orange-Date Cookies, 296, 297 
-Orange Pastries, 261 
and PB Marshmallow Squares, 308, 
309 
-Peanut Butter Pretzel Bars, 322 
Pie Bites, -Avocado, 238 
Sandwich Cookies, Double, Gluten- 
Free, 284, 285 
Tart, -Hazelnut, Decadent, 242, 243 
Tarts, Gluten-Free, 244 
Chocolate Chip(s) 
Cheesecake Bars, Gluten-Free, 313 
Cookie Layer Bars, Gluten-Free, 
Saal, 325 
Cookies, Candy-Filled, Gluten-Free, 
291 
Peanut Butter Cups, Gluten-Free, 
294, 295 
Rocky Road Bars, Gluten-Free, 323 
Turtle Bars, Gluten-Free, 318, 379 
Chorizo 
Party Appetizers, 28 
Pizza, Smoky, 142, 143 
-Potato Puffy Tacos, 90, 97 
Churro Crescent Bites, Spicy, 50, 57 
Cilantro Tuna Melts, 104, 705 
Cinnamon-Apple Crostata, 222, 223 
Cinnamon-Sugar 
Biscuits, 8, 9 
Crescents, 8, 9 
Doughnuts, Apple-Filled, 258, 259 
Snackers, 271 
Coconut 
Cookie Blossoms, 288, 289 
Cream and Blackberry Pie, 234, 
255 
Macaroons, Cherry Sugar Cookie, 
278 
-Pecan Florentine Sandwich 
Cookies, 282 
Shrimp Appetizer Squares, 58, 59 
Coffee Cake, Cream Cheese-Raspberry, 
268, 269 
Cookie Cups, Almond, Tropical, 298, 
299 
Cookie Pie, Sweet and Salty, 239 
Cookies. See a/so Bars and Squares; 
Cookies, Sandwich 
Almond Café, 276, 277 
Almond Cookie Cups, Tropical, 298, 
299 
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Cookies (continued) 
Cheesecake, Lemon-Blueberry, 300, 
301 
Chocolate Chip, Candy-Filled, 
Gluten-Free, 291 
Chocolate Hot Bites, Nutty, 292, 293 
Coconut Cookie Blossoms, 288, 289 
Cup o' Joe Chocolate, 304 
Heart, Chocolate-Dipped, 290 
Macaroons, Cherry Sugar Cookie, 
278 
Orange-Chocolate-Date, 296, 297 
Peanut Butter Cups, Chocolate 
Chip, Gluten-Free, 294, 295 
Snickerdoodles, Quick, 286, 287 
Tassies, Pumpkin Streusel, 279 
Thumbprints, Lemon-Pistachio- 
Blackberry, 280, 287 
Cookies, Sandwich 
Chocolate, Double, Gluten-Free, 
284, 285 
Chocolate-Nut, 283, 283 
Coconut-Pecan Florentine, 282 
Cookie-Wiches, Cool, 283, 283 
Lemon Delights, 283, 283 
Linzer, 283, 283 
PB & J, 283, 283 
S'More, 283, 283 
Cornbread Crescents, 8, 9 
Corn Dog Poppers, Cheesy Sriracha, 
53 
Coulibiac Puffs, Crescent, 107 
Country Beef Pot Pie, 188, 189 
Country Chicken-Bacon Pot Pie, 158 
Cranberry 
-Almond-Honey Crostatas, Mini, 
DY, US 
-Apple Napoleons, 224 
Meatball Appetizers, -Glazed, 
Grands!, 29 
-Orange Baklava Pinwheels, 260 
Cream Cheese-Raspberry Coffee Cake, 
268, 269 
Crescent Puffs, Coulibiac, 107 
Crescent Puffs, Marshmallow, Magic, 
267 
Crescent Rolls 
Cinnamon-Sugar, 8, 9 
Cornbread, 8, 9 
Herb, 8, 9 
Honey, 8, 9 
Salty, 8, 9 
Taco, 8, 9 
Crescent-Topped Hunter-Style Chicken, 
167 


Crescent-Topped Ratatouille Casserole, 
192 
Crescent-Wrapped Scotch Eggs, 100, 
101 
Crescent-Wrapped Stuffed Chiles, 92, 
93 
Crostata(s) 
Apple, Cinnamon-, 222, 223 
Chicken-Blue Cheese, with Spicy 
Tart Cherry Sauce, 170, 777 
Orange-Cardamom-Blueberry, 228 
Raspberry-Kissed Chocolate- 
Almond, 246, 247 
Crunchy Monkey Bars, 316, 377 
Cup o' Joe Chocolate Cookies, 304 
Cups 
Cherry Pie, 226, 227 
Chicken Pie, Chipotle, 163 
Chicken Thai-Spiced, Grands!, 23 
Cookie, Almond, Tropical, 298, 
299 
Crescent, Brussels Sprouts and 
Bacon, 22 
Dulce de Leche Pie, 240, 247 
Meatball Appetizers, Chipotle, 24, 
25 


P) 
Danish Kringle, Easy, 270 
Date-Orange-Chocolate Cookies, 296, 
297 
Decadent Chocolate-Hazelnut Tart, 
242, 243 
Deep-Dish Lasagna Pie, 210, 277 
Desserts. See Bars and Squares; 
Cookies; Doughnuts; Pastry(ies); 
Pie(s), Dessert; Tart(s), Dessert 
Dijon-Apricot Arugula and Chicken 
Pizza, 119 
Dinner Pies. See Pie(s), Dinner; Pot 
Pie(s) 
Doughnuts 
Cinnamon-Sugar, Apple-Filled, 258, 
259 
Jelly, Raspberry-Filled, 254, 255 
Sugar, Baked, 256, 257 
Dulce de Leche Pie Cups, 240, 247 


E 

AS 

Easy Apple-Raisin Pie Slices, 220 
Easy Caprese Pizza Bake, 174 
Easy Danish Kringle, 270 


Easy Sausage Grandwiches, 96 


Easy Weeknight Chicken Pot Pie 
Turnovers, 63 
Egg(s) 
and Bacon Biscuit Bake, 194, 795 
Bacon and Cheese Sandwiches, 
94, 95 
Omelet Bake, Ham and Cheese, 196 
Pizza, Breakfast, 130, 737 
Pizza, Mexican Breakfast, Gluten- 
Free, 133 
Scotch, Crescent-Wrapped, 100, 707 
Veggie Bake, 193 
Empanadas, Livia’s Peruvian, 82, 83 
Empanaditas, Chile and Cheese, 39 


F 


Feta and Shrimp Pies, Greek, 106 
Feta and Spinach Foldovers, Grands!, 
26,27 
Fig, Gorgonzola and Walnut Tartlets, 
48 
Fish 
Coulibiac Puffs, Crescent, 107 
Seafood Crescent Casserole, 213 
Smoked Salmon Pastries, 108, 109 
Tuna Melts, Cilantro, 104, 705 
Flatbread. See a/so Pizza 
Chicken and Spinach Biscuit Gyros, 
68, 69 
Garlic, Roasted, and Mushroom, 150 
Greek Appetizer, 36, 37 
Steak, with Walnuts and Arugula, 
126, 127 
Foldovers, Spinach and Feta, Grands!, 
26, 27 
Fruit Pastry Sticks, 262, 263 


Galette(s) 
Baked Potato and Bacon, 200, 207 
Chicken Teriyaki, 176, 777 
Chicken-Vegetable, Mediterranean, 
178, 179 
Garlic Biscuits, 8, 9 
Garlic, Roasted, and Mushroom 
Flatbread, 150 
Gingerbread Chocolate Pie, 236, 237 
Ginger-Lemon-Blueberry Pie, 229 
Ginger-Praline Pumpkin Tart, 253 
Glazed Bacon Rollups, 30, 37 
Gluten-Free. See a/so Gluten-Free 
Pizza(s). 
Bacon-Cheese Squares, 33 


baking tips, 145 

Cheesecake Bars, Chocolate Chip, 
313 

Chocolate Chip Cookie Layer Bars, 
B7AN32S, 

Chocolate Chip Cookies, Candy- 
Filled, 291 

Hand Pies, Cherry, 225 

Peanut Butter Cups, Chocolate 
Chip, 294, 295 

Pie, Maple-Walnut Pumpkin, 252 

Pie, Peach Crumble, 232 

Pie, Pecan, 250, 251 

Pot Pie, Chicken, 162 

Quiches, Spinach Mini, 40, 47 

Rocky Road Bars, 323 

Sandwich Cookies, Double 
Chocolate, 284, 285 

Tarts, Chocolate, 244 

Turtle Bars, Chocolate Chip, 318, 
319 

Gluten-Free Pizza(s) 

Bacon Cheeseburger, 125 

Black Bean Salsa, 152, 153 

Chicago Deep-Dish, 140, 747 

Chicken Alfredo, 116, 777 

Chicken Pesto, 113 

Greek Appetizer, 34, 35 

Mexican Breakfast, 133 

Pepperoni, Personal, 152 

Sloppy Joe, 128, 129 

Tomato and Mozzarella, 148, 149 


Veggie, 144 
Gorgonzola, Fig and Walnut Tartlets, 
48 


Gorgonzola and Pear Pizza, 146 

Gouda and Chicken Pizza, Sweet, 118 

Grands! Beef and Stout Hand Pies, 80, 
8 

Grands! BLT Sandwiches, 86 

Grands! Cheesy Herb Monkey Bread, 
46 

Grands! Cheesy Olive Poppers, 52 

Grands! Cranberry-Glazed Meatball 
Appetizers, 29 

Grands! Mini Chicken Pot Pies, 168, 
169 

Grands! Mu Shu Chicken Hand Pies, 
62 

Grands! Smoked Salmon Pastries, 108, 
109 

Grands! Spinach and Feta Foldovers, 
26,27 

Grands! Thai-Spiced Chicken Cups, 23 

Grandwiches, Easy Sausage, 96 


Greek 
Flatbread, Appetizer, 36, 37 
Pizza, Gluten-Free Appetizer, 34, 35 
Pizza, Naan, 120, 127 
Shrimp and Feta Pies, 106 
Gyros, Chicken and Spinach Biscuit, 
68, 69 


H 


Ham 
and Cheese Omelet Bake, 196 
and Chicken Slab Sandwiches, 70, 
71 
and Creamy Sriracha Pizza, 137 
Hand Pie(s) 
Bacon Pierogi, Latvian, 87 
Beef and Stout, Grands!, 80, 87 
Cherry, Gluten-Free, 225 
Mu Shu Chicken, Grands!, 62 
Shrimp and Feta, Greek, 106 
Hazelnut 
-Chocolate Tart, Decadent, 242, 243 
-Macchiato Mocha Pie, 248 
Truffle Bars, Candied, 305 
Heart Cookies, Chocolate-Dipped, 290 
Herb 
Biscuits, 8, 9 
Crescents, 8, 9 
Monkey Bread, Cheesy, Grands!, 46 
Home-Style Turkey and Biscuit 
Casserole, 181 
Honey 
-Almond-Cranberry Crostatas, Mini, 
272, 273 
and Bacon Brussels Sprouts Pizza, 
134, 135 
Crescents, 8, 9 
Hot Dogs, Corn Dog Poppers, Cheesy 
Sriracha, 53 
Hot Dogs, Spotted Crescent Dogs, 47, 
47 
Hunter-Style Chicken, Crescent- 
Topped, 167 


J 


Jalapeño-Chicken Pinwheels, 12, 73 
Jelly Doughnuts, Raspberry-Filled, 254, 
255 


K 


Kickin’ Spinach-Cheese Bites, 44, 45 
Kringle, Easy Danish, 270 


L 


Lasagna Pasta Pies, 198, 199 
Lasagna Pie, Deep-Dish, 210, 277 
Latvian Bacon Pierogi, 87 
Layered Salted Caramel Bars, 314, 375 
Lemon 
Bars, So-Easy, 310, 377 
-Blueberry Cheesecake Cookies, 
300, 307 
-Blueberry Pretzel Cheesecake 
Squares, 312 
Delights, 283 
-Ginger-Blueberry Pie, 229 
-Pistachio-Blackberry Thumbprints, 
280, 281 
Linzer Cookies, 283 
Livia’s Peruvian Empanadas, 82, 83 


M 


Macaroons, Cherry Sugar Cookie, 278 
Magic Marshmallow Crescent Puffs, 
267 
Malted Milk Ball-Peanut Butter Cream 
Squares, 502, 303 
Maple-Walnut Pumpkin Pie, Gluten- 
Free, 252 
Marmalade, Spicy Orange, Turkey and 
Pear Sandwiches with, 77 
Marshmallow(s) 
-Caramel-Apple Tarts, 221 
Chocolate and PB Squares, 308, 
309 
Crescent Puffs, Magic, 267 
Rocky Road Bars, Gluten-Free, 
323 
Meatball Appetizers, Chipotle, 24, 25 
Meatball Appetizers, Cranberry-Glazed, 
Grands!, 29 
Mediterranean Chicken-Vegetable 
Galette, 178, 179 
Mexican 
Breakfast Pizza, Gluten-Free, 133 
Bubble Pizza, 212 
Casserole, Spicy, 190, 197 
Confetti Pinwheels, 57 
Snack Squares, 56 
Mini Crescent Chicken Pot Pies, 166 
Mini Honey-Almond-Cranberry 
Crostatas, 272, 273 
Mini Tuscan Vegetable Wraps, 42, 43 
Mocha Pie, Hazelnut-Macchiato, 248 
Mole-Style Pulled Pork Sandwiches, 
88, 89 
Monkey Bars, Crunchy, 316, 377 
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Monkey Bread, Cheesy Herb, Grands!, 
46 

Moroccan Chicken Crescent Casserole, 
175 

Mozzarella and Tomato Pizza, Gluten- 
Free, 148, 149 

Mushroom, Portabella-Bacon-Chicken 
Burgers, 72, 73 

Mushroom and Roasted Garlic 
Flatbread, 150 


Naan Greek Pizza, 120, 127 


Napoleons, Cranberry-Apple, 224 
Nutty Chocolate Hot Bites, 292, 293 


Olive Cheesy Poppers, Grands!, 52 
Omelet Bake, Ham and Cheese, 196 
Onion, Caramelized, Polish Pizza, 138, 
139 
Orange 
-Cardamom-Blueberry Crostata, 
228 
-Chocolate-Date Cookies, 296, 297 
-Chocolate Pastries, 261 
-Cranberry Baklava Pinwheels, 260 
Marmalade, Spicy, Turkey and Pear 
Sandwiches with, 77 
Sauce, Spicy, Cashew Chicken 
Twists with, 64, 65 


P 
Palmiers, 264, 265 
Paprikash, Chicken Pot Pie, 159 
Parmesan Biscuits, 8, 9 
Parmesan Crescent-Topped Chicken a 
la King, 172, 173 
Pastrami Melt on Crusty Pretzel Rolls, 
102 
Pastry(ies) 
Baklava Pinwheels, Cranberry- 
Orange, 260 
Breakfast Crescents, Strawberry, 
266 
Chocolate-Orange, 261 
Coffee Cake, Cream Cheese- 
Raspberry, 268, 269 
Fruit Pastry Sticks, 262, 263 
Kringle, Easy Danish, 270 


Marshmallow Crescent Puffs, Magic, 


267 


Palmiers, 264, 265 
Snackers, Cinnamon-Sugar, 271 
PB & J Cookies, 283 
Peach Crumble Pie, Gluten-Free, 232 
Peanut Butter 
Chocolate and PB Marshmallow 
Squares, 308, 309 
-Chocolate Pretzel Bars, 322 
Cookies, PB & J, 283 
Cups, Chocolate Chip, Gluten-Free, 
294, 295 
-Malted Milk Ball Cream Squares, 
302, 303 
Peanut Sauce, Thai Turkey Burgers 
with, 74, 75 
Pear and Gorgonzola Pizza, 146 
Pear and Turkey Sandwiches with 
Spicy Orange Marmalade, 77 
Pecan 
-Coconut Florentine Sandwich 
Cookies, 282 
Pie, Gluten-Free, 250, 257 
Praline-Ginger Pumpkin Tart, 253 
Pepperoni Pizzas, Personal, Gluten- 
Free, 132 
Pepperoni Quiche Squares, 197 
Peppers Casserole, Spicy Unstuffed, 
183 
Peruvian Empanadas, Livia's, 82, 83 
Pesto Pizza 
Chicken, 114, 775 
Chicken, Gluten-Free, 113 
Potato, 151 
Philly Cheese Steak Pizza, 124 
Pie(s), Dessert. See a/so Tart(s), Dessert 
Apple, Caramel, 218, 279 
Apple Slab, 216, 277 
Berry, Three-, 230, 237 
Blueberry, Ginger-Lemon-, 229 
Cherry Hand Pies, Gluten-Free, 225 
Cherry Pie Cups, 226, 227 
Chocolate-Avocado Pie Bites, 238 
Chocolate Gingerbread, 236, 237 
Coconut Cream and Blackberry, 
234, 235 
Cookie, Sweet and Salty, 239 
Cranberry-Apple Napoleons, 224 
Crostata, Cinnamon-Apple, 222, 
223 
Crostata, Orange-Cardamom- 
Blueberry, 228 
Crostata, Raspberry-Kissed 
Chocolate-Almond, 246, 247 
Crostatas, Honey-Almond- 
Cranberry, Mini, 272, 273 


Dulce de Leche Pie Cups, 240, 24] 

Hazelnut-Macchiato Mocha, 248 

Maple-Walnut Pumpkin, Gluten- 
Free, 252 

Peach Crumble, Gluten-Free, 232 

Pecan, Gluten-Free, 250, 257 

refrigerated crust, tips for, 245 


Pie(s), Dinner. See a/so Pizza(s); Pot 


Pie(s) 

Chicken-Blue Cheese Crostata with 
Spicy Tart Cherry Sauce, 170, 177 

Chicken Pie Cups, Chipotle, 163 

Chicken Teriyaki Galette, 176, 777 

Chicken Tikka Masala, 66 

Chicken-Vegetable Galeite, 
Mediterranean, 178, 779 

Lasagna, Deep-Dish, 210, 277 

Lasagna Pasta, 198, 799 

Potato, Baked, and Bacon Galette, 
200, 201 

Quiche Squares, Pepperoni, 197 

Quiches, Spinach Mini, Gluten-Free, 
AO, 41 

Tomato-Spinach-Bacon, Balsamic- 
Roasted, 207 

Vegetable Tart, Roasted, 202, 203 


Pie(s), Hand. See Hand Pie(s) 

Pie Bites, Chocolate-Avocado, 238 
Pie crust, refrigerated, tips for, 245 
Pie Cups 


Cherry, 226, 227 
Chipotle Chicken, 163 
Dulce de Leche, 240, 247 


Pierogi, Bacon, Latvian, 87 
Pinwheels 


Buffalo Chicken, 14 

Cheese, Three-, 15 

Confetti, Mexican, 57 
Cranberry-Orange Baklava, 260 
Jalapeño-Chicken, 12, 13 


Piroshki, Potato, Asiago-Crusted, 38 
Pistachio-Lemon-Blackberry 


Thumbprints, 280, 287 


Pizza(s). See also Flatbread 


Bacon Cheeseburger, Gluten-Free, 
125 

Black Bean Salsa, Gluten-Free, 152, 
153 

Breakfast, 130, 137 

Breakfast, Mexican, Gluten-Free, 133 

Chicago Deep-Dish, Gluten-Free, 
140, 741 

Chicken, BBQ, 112 

Chicken Alfredo, Gluten-Free, 116, 
117 


Chicken and Arugula, Apricot-Dijon, 
119 
Chicken and Gouda, Sweet, 118 
Chicken Pesto, 114, 115 
Chicken Pesto, Gluten-Free, 113 
Chorizo, Smoky, 142, 143 
Greek Appetizer, Gluten-Free, 34, 
35 
Ham and Creamy Sriracha, 137 
Honey and Bacon Brussels Sprouts, 
134, 135 
Mexican Bubble, 212 
Naan Greek, 120, 127 
Onion, Caramelized, Polish, 138, 739 
Pear and Gorgonzola, 146 
Pepperoni, Personal, Gluten-Free, 
132 
Philly Cheese Steak, 124 
Pork, Sweet Pulled, 136 
Potato Pesto, 151 
Shrimp, Thai, 154 
Sloppy Joe, Gluten-Free, 128, 729 
Taco, 122, 123 
Tomato and Mozzarella, Gluten- 
Free, 148, 149 
Veggie, Gluten-Free, 144 
Pizza Bake, Easy Caprese, 174 
Polish Pizza, Caramelized Onion, 138, 
139 
Poppers, Cheesy Olive, Grands!, 52 
Poppers, Cheesy Sriracha Corn Dog, 53 
Pork. See also Bacon; Ham; Sausage 
Pulled Pork Pizza, Sweet, 136 
Pulled Pork Sandwiches, Mole-Style, 
88, 89 
Portabella-Bacon-Chicken Burgers, 
V2, US 
Potato 
Baked, and Bacon Galette, 200, 207 
-Chorizo Puffy Tacos, 90, 97 
Pesto Pizza, 151 
Pierogi, Bacon, Latvian, 87 
Piroshki, Asiago-Crusted, 38 
Pot Pie(s). See also Pie(s), Dinner 
Beef, Country, 188, 189 
Cheeseburger, 186, 187 
Chicken-Bacon, Country, 158 
Chicken Crescent, Mini, 166 
Chicken, Gluten-Free, 162 
Chicken, Mini, Grands!, 168, 169 
Chicken Paprikash, 159 
Chicken Pot Pie Turnovers, Easy 
Weeknight, 63 
Chicken, Rustic, 164, 165 
Chicken, Southwestern, 180 


Rice and Bean Burrito, 206 
Veggie Lovers', 208, 209 
Praline-Ginger Pumpkin Tart, 253 
Pretzel(s) 
Bars, Chocolate-Peanut Butter, 322 
Beer Cheese-Stuffed, 54, 55 
Cheesecake Squares, Lemon- 
Blueberry, 312 
Rolls, Crusty, Pastrami Melt on, 102 
Salted Beer Pretzel Crescents, 32 
Twisted Pretzel Bites, 49 
Pumpkin 
Pie, Maple-Walnut, Gluten-Free, 252 
Streusel Tassies, 279 
Tart, Ginger-Praline, 253 


Q 


Quiche Squares, Pepperoni, 197 

Quiches, Spinach Mini, Gluten-Free, 
40, 41 

Quick Snickerdoodles, 286, 287 


R 


Raisin-Apple Pie Slices, Easy, 220 
Raspberry 
Berry Pie, Three-, 230, 237 
Chocolate-Almond Crostata, 
-Kissed, 246, 247 
-Cream Cheese Coffee Cake, 268, 
269 
Jelly Doughnuts, -Filled, 254, 255 
Ratatouille Casserole, Crescent-Topped, 
192 
Rhubarb-Strawberry Tart, 233 
Rice and Bean Burrito Pot Pie, 206 
Roasted Garlic and Mushroom 
Flatbread, 150 
Roasted Vegetable Tart, 202, 203 
Rocky Road Bars, Gluten-Free, 323 
Rollups, Bacon, Glazed, 30, 37 
Rustic Chicken Pot Pies, 164, 165 


S 


Salmon, Coulibiac Puffs, Crescent, 107 

Salmon, Smoked, Pastries, Grands!, 
108, 109 

Salsa Black Bean Pizza, Gluten-Free, 
IBY, 1S 

Salted Beer Pretzel Crescents, 32 

Salty Crescents, 8, 9 

Sandwich Cookies. See Cookies, 
Sandwich 


Sandwiches. See a/so Burgers; Hand 
Pies 
Bacon, Egg and Cheese, 94, 95 
BLT, Grands!, 86 
Breakfast Crescent Dogs, 97 
Calzones, Two-Cheese, 98, 99 
Cashew Chicken Twists with Spicy 
Orange Sauce, 64, 65 
Cheeseburger Pockets, Big & Tasty, 
84, 85 
Chicken and Ham Slab, 70, 77 
Chicken Pot Pie Turnovers, Easy 
Weeknight, 63 
Chicken Sliders, Sweet Chili, 18, 79 
Chicken and Spinach Biscuit Gyros, 
68, 69 
Chiles, Crescent-Wrapped Stuffed, 
92,93 
Empanadas, Livia’s Peruvian, 82, 
83 
Pastrami Melt on Crusty Pretzel 
Rolls, 102 
Pork, Mole-Style Pulled, 88, 89 
Sausage Grandwiches, Easy, 96 
Scotch Eggs, Crescent-Wrapped, 
100, 101 
Smoked Salmon Pastries, Grands!, 
108, 709 
Tacos, Chorizo-Potato Puffy, 90, 
91 
Tuna Melts, Cilantro, 104, 105 
Turkey and Cauliflower Open-Face, 
78, 79 
Turkey and Cherry Sandwich Minis, 
20, 21 
Turkey and Pear, with Spicy Orange 
Marmalade, 77 
Turkey Rolls, Spicy Sweet, 76 
Vegetable Wraps, Mini Tuscan, 42, 
43 
Sauce(s) 
Cherry, Spicy Tart, Chicken-Blue 
Cheese Crostata with, 170, 777 
Orange, Spicy, Cashew Chicken 
Twists with, 64, 65 
Peanut, Thai Turkey Burgers with, 
74, 75 
Sausage 
Crescent Dogs, Breakfast, 97 
Grandwiches, Easy, 96 
Lasagna Pasta Pies, 198, 799 
Lasagna Pie, Deep-Dish, 210, 277 
Mexican Casserole, Spicy, 190, 197 
Party Appetizers, Chorizo, 28 
Pizza Bake, Caprese, Easy, 174 
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Sausage (continued) 
Pizza, Chicago Deep-Dish, Gluten- 
Free, 140, 147 
Pizza, Chorizo, Smoky, 142, 143 
Pizza, Mexican Breakfast, Gluten- 
Free, 133 
Pizza, Taco, 122, 123 
Scotch Eggs, Crescent-Wrapped, 
100, 707 
Tacos, Chorizo-Potato Puffy, 90, 97 
Scotch Eggs, Crescent-Wrapped, 100, 
101 
Seafood Crescent Casserole, 213 
Shrimp 
Appetizer Squares, Coconut, 58, 59 
and Feta Pies, Greek, 106 
Pizza, Thai, 154, 755 
Sliders, Chicken, Sweet Chili, 18, 79 
Sloppy Joe Pizza, Gluten-Free, 128, 129 
Smoked Salmon Pastries, Grands!, 108, 
109 
Smoky Chorizo Pizza, 142, 143 
S'More Cookies, 283 
Snackers, Cinnamon-Sugar, 271 
Snickerdoodles, Quick, 286, 287 
So-Easy Lemon Bars, 310, 377 
Southwestern Chicken Pot Pie, 180 
Spicy Churro Crescent Bites, 50, 57 
Spicy Mexican Casserole, 190, 197 
Spicy Sweet Turkey Rolls, 76 
Spicy Unstuffed Peppers Casserole, 183 
Spinach 
-Cheese Bites, Kickin', 44, 45 
and Chicken Biscuit Gyros, 68, 69 
and Feta Foldovers, Grands!, 26, 27 
Naan Greek Pizzas, 120, 727 
Quiches, Mini, Gluten-Free, 40, 47 
-Tomato-Bacon Pie, Balsamic 
Roasted, 207 
Spotted Crescent Dogs, 47, 47 
Squares. See a/so Bars and Squares 
Bacon-Cheese, Gluten-Free, 33 
Coconut Shrimp Appetizer, 58, 59 
Mexican Snack, 56 
Quiche, Pepperoni, 197 
Sriracha Corn Dog Poppers, Cheesy, 53 
Sriracha, Creamy, and Ham Pizza, 137 
Steak Flatbread with Walnuts and 
Arugula, 126, 127 
Stout and Beef Hand Pies, Grands!, 
80, 87 
Strawberry Breakfast Crescents, 266 
Strawberry-Rhubarb Tart, 233 
Sugar. See Cinnamon-Sugar 
Sweet Chicken and Gouda Pizza, 118 


Sweet Chili Chicken Sliders, 18, 79 
Sweet Pulled Pork Pizza, 136 
Sweet and Salty Cookie Pie, 239 


T 
Taco Crescents, 8, 9 
Taco Pizza, 122, 123 
Tacos, Chorizo-Potato Puffy, 90, 97 
Tart(s), Dessert 
Candy Bar, 249 
Caramel-Apple-Marshmallow, 221 
Chocolate, Gluten-Free, 244 
Chocolate-Hazelnut, Decadent, 242, 
243 
Pumpkin, Ginger-Praline, 253 
Rhubarb-Strawberry, 233 
Tarts and Tartlets, Savory. See a/so 
Galette(s) 
Crostata, Chicken-Blue Cheese, 
with Spicy Tart Cherry Sauce, 
170, 171 
Gorgonzola, Fig and Walnut 
Tartlets, 48 
Tomato, Basil and Chicken Tartlets, 
Upside-Down, 16, 77 
Vegetable Tart, Roasted, 202, 203 
Tassies, Pumpkin Streusel, 279 
Teriyaki Chicken Galette, 176, 777 
Thai 
Chicken Burgers, 103 
Chicken Cups, -Spiced, Grands!, 23 
Shrimp Pizza, 154, 755 
Turkey Burgers with Peanut Sauce, 
74,75 
Three-Berry Pie, 230, 237 
Three-Cheese Pinwheels, 15 
Thumbprints, Lemon-Pistachio- 
Blackberry, 280, 287 
Tikka Masala Pies, Chicken, 66, 67 
Tomato 
Basil and Chicken Tartlets, Upside- 
Down, 16, 77 
BLT Sandwiches, Grands!, 86 
and Mozzarella Pizza, Gluten-Free, 
148, 149 
-Spinach-Bacon Pie, Balsamic 
Roasted, 207 
Tropical Almond Cookie Cups, 298, 
299 
Truffle Bars, Candied Hazelnut, 305 
Tuna Melts, Cilantro, 104, 705 
Turkey 
and Biscuit Casserole, Home-Style, 
181 


Burgers, Thai, with Peanut Sauce, 
74, 75 
Cauliflower Open-Face Sandwiches, 
78, 79 
and Cherry Sandwich Minis, 20, 27 
and Pear Sandwiches with Spicy 
Orange Marmalade, 77 
Rolls, Spicy Sweet, 76 
Turnovers, Chicken Pot Pie, Easy 
Weeknight, 63 
Turnovers, Potato Piroshki, Asiago- 
Crusted, 38 
Turtle Bars, Chocolate Chip, Gluten- 
Free, 318, 319 
Tuscan Vegetable Wraps, Mini, 42, 
43 
24-Karat Cookie Bars, 306, 307 
Twisted Pretzel Bites, 49 
Twists, Cashew Chicken, with Spicy 
Orange Sauce, 64, 65 
Two-Bean Burger Casserole, 184, 
185 
Two-Cheese Calzones, 98, 99 
Two-Seed Biscuits, 8, 9 


U-V 


Upside-Down Tomato, Basil and 
Chicken Tartlets, 16, 77 
Vegetable(s). See also specific 
vegetables 
Casserole, Biscuit-Topped, 204, 205 
-Chicken Galette, Mediterranean, 
178, 179 
Egg Bake, Veggie, 193 
Pizza, Veggie, Gluten-Free, 144 
Pot Pie, Veggie Lovers’, 208, 209 
Ratatouille Casserole, Crescent- 
Topped, 192 
Tart, Roasted, 202, 203 
Wraps, Mini Tuscan, 42, 43 
Veggie Egg Bake, 193 
Veggie Lovers’ Pot Pie, 208, 209 


W 


Walnut(s) 
Gorgonzola and Fig Tartlets, 48 
-Maple Pumpkin Pie, Gluten-Free, 
252 
Steak Flatbread with Arugula and, 
126, 127 
White Bean and Chicken Bruschetta 
Bake, 160, 767 
Wraps, Vegetable, Mini Tuscan, 42, 43 


(continued from front flap) 


pizzas: 


Eliten Froe Chicken Pesto Pizza, Naan 


Greek Pizzas, Philly Cheese Steak Pizza, 
Pear and Gorgonzola Pizza, Roasted Garlic 


and Mushroom Flatbread 


casseroles and dinner pies: 
Chicken and White Bean Bruschetta Bake, 
Country Beef Pot Pie, Crescent-Topped 
Ratatouille Casserole, Ham and Cheese 


Omelet Bake, Deep-Dish Lasagna Pie 


dessert pies and pastries: 
Caramel-Apple-Marshmallow Tarts, Gluten- 
Free Cherry Hand Pies, Coconut Cream 
and Blackberry Pie, Chocolate-Avocado Pie 
Bites, Raspberry-Filled Jelly Doughnuts 


cookies and bars: 

Pumpkin Streusel Tassies, So-Easy Lemon 
Bars, Layered Salted Caramel Bars, Gluten- 
Free Double Chocolate Sandwich Cookies, 
Crunchy Monkey Bars 


Cover Design: Tai Blanche 
Cover Photographs: General Milis Photography 


Creative and delicious recipes, from mains to sweets, 
all made Super-easy with ready-to-use dough 


Whipping up freshly baked goods is easy as pie with this creative cookbook featuring Pillsbury’s versatile 
line of outstanding refrigerated dough items. From biscuits and crescents to cookies, pie crusts and even 
pizza, these shortcut doughs will help you get a head start on enticing recipes. 


You'll want to try all 200 recipes—from the irresistible Glazed Bacon Rollups, a crowd-pleasing appetizer, 
to pot pies and casseroles, like the Easy Caprese Pizza Bake, a simple weeknight dinner. Wow guests with 
homemade sweet treats, such as Sweet and Salty Cookie Pie and Coconut Cookie Blossoms. Whether 
you're a new or experienced baker, Pillsbury has you covered. 


you'll find: 


e 200 recipes—including everything from delicious gluten-freè : 
cookies and bars to quick and easy pizzas and sandwiches 


g e Handy tips to make the recipes even easier, as well as innovative 
serving suggestions | | 


. More than 100 full-color pps showcasing the delicious 
rs of baked goods is | zZ 
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